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Introducing METOD^^a completely new 
kitchen system that works around you. 


With the new IKEA METOD range, we're letting your kitchen work exactly the 
way you want it to. METOD is a do anything, go-anywhere kitchen that lets you 
create thousands of cupboard and drawer combinations so you can get the most 
out of your kitchen space. It's stacked with new frames, doors^ hinges^ drawers 
- everythingl You can choose from a range of benchtops, including PERSONUG 
custom-made stone benchtops^ which allow you to create a truly unique look 
Is both stylish and durable. The system also lets you choose from a wider range 
of style options. So it doesn't matter If your style is traditjanal^ modern or 
Scandinavian, METOD Is the kitchen for you. Now you can create the dream 
kitchen for your home, instead of waiting to find the dream home for your kitchen.^' 


IKEA.CQm.au/kitchen$ 

•Offer and prices valid in ACT, NSW, QJd, Tas and Wt uritif. Offer valid I3/iCli/1.5 - This ■Offer exducte splfshbsciS’a^ 

servrec Far full tfirTrs and candiEion$ ncEA.aaTi.flui/tierms. PERSONIJG stone Nfichtops Add METOD Icibdlaii systems 
Qomo a 25 guarantse Fof full details visit {K&tcam.aii/Qiidrantees e Inter IKEA Systems B,V. 2015. 





Fulfil your kitchen dreams with 30% off 
PERSON LIG custom-made stone benchtops* 

Offer available 23 October - 29 November 2015 


METOD/BROKHULT/ 
VEDDINGE/MAXIMERA kitchen 



' 8 / 784 " ♦ 7,544 



Complete kitchen including CLStom-made stone benchtops 
*2696) cabinets, doors, sink^ tap, handles/knobs 
and MAXIMERA soFt'Closing dr^fers 

(excludes appliances, lighting and accessories} 
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QLD Aspley, Bundall, Fortitude Valley, Jindalee, Macgregor, Maroochydore, Townsville, Cairns. NSW Alexandria, Auburn, Bankstown, 

Belrose, Campbelltown, Caringbah, Castle Hill, Casula, Chatswood, Kotara, Moore Park, Penrith, Tuggerah, Warrawong, WestGosford, Rutherford. 
ACT Fyshwick. VIC Chirnside, Essendon, Frankston, Mildura, Moorabbin, Nunawading, Richmond, South Wharf, Springvale, 

Taylors Lakes. SA Gepps Cross, Glynde, Marion, Mile End. WA O'Connor, Joondalup, Midland, Osborne Park. 






You'll love the range 


See it all at nickscali.com.au 

or visit us in-store, we're open 7 days 
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DESIGNED TO MATCH 


Not mly aro Fisliar & Paykel products dosignod to match aach othorp 
providing B conststent aesthetic In your kitchen, but they a iso are 
designed to match the life you live, Designed for every space from 
a compact apartment to a spadous famiiy room; with the performance 
required by both a weekday cook and a weekend gourmet^ we 
have the perfect match for your kitchen and the iife lived within h. 





Financial security 


For as long as you 
both shall live. 



A Challenger Liquid Lifetime annuity 
can pay a guaranteed monthly income 


for you and a loved one, which can 


keep pace with inflation, and may be 


tax-free if you're over 60. 


To help make your savings last as long 
as you, Google 'Challenger annuities', 
speak to your financial adviser or call 
1300 362 888. 


Challenger Life Company Limited ABN 44 072 486 938, AFSL 234670 
(Challenger Life) issues Challenger Guaranteed Annuity (Liquid 
Lifetime) and other annuities, which offer a range of terms, payment 
frequencies, return of capital and inflation options. Before making an 
investment decision, consider the current product disclosure statement 
(available from a financial adviser or www.challenger.com.au) and the 
appropriateness of the annuity to your circumstances (including the 
risks). Annuity income is tax-free if you're over 60 and investing your 
super money. Challenger Life is not licensed to provide tax advice, and 
this is not tax advice. We recommend that you seek professional tax 
advice. The word 'guaranteed' means payments are guaranteed by 
Challenger Life from the assets of its relevant statutory fund. 

18611/0915 



editor’s letter 


Merry early, wonderful, glorious, 
exciting, thrilling ChristmasI Yes, it’s 
here again! And we’re here too, to 
share it with you in all its amazingness! 


Have you even really put away last 
yearns decorations, much less fully 
prepared for this season? It’s the story of 
our Christmas lives, is it not? But to make 
it as beautiful as possible for you, we’ve 
been working like mad things to make 
your silly season something truly special 
again this year. It’s our annual mission! 

So, to begin, just swing back to the 
front and have a look at our cover stars. 
Meet the little people and lovely decos 
you can easily make to add a real zing 
on the day especially for the important 
folk, the people you love, but also for 
those you want to impress. (And aren’t 
there a bunch of those? Mothers-in-law, 
smarty friends and really efficient mums 
at the school!) We’ve mixed it up so 
there are simple but stunning items for 
the sophisticated and then wondrous 
small characters for those who go crazy 
for cutesies. But they’ve all been created 
to give as much happiness and joy as 
they possibly can, because nothing beats 
a smiley face at Christmas. 

And on the subject of happiness and 
joy, we’ve also included a mix of designs 


for you to colour and display as is, or 
create gorgeous makes with. What a 
special gift from your heart they are! But 
the very pastime of colouring gives you 
a peacefulness and mindfulness that has 
turned this activity into a huge craze. It’s 
our happiness and joy to contribute to 
that activity for you. If you haven’t tried 
it, you have an extraordinary experience 
ahead. But we’re also mindful of those 
of you who’ll love the black-and-white 
designs, stunning just as they are. And 
they, too, are exquisite! 

Our real intention, however, is to 
make you the host with the most on 

the day. So take a trip through the food 
pages and make a selection that gives 
you the greatest pleasure to serve. Hard 
to go past the big finale desserts for me! 
But luckily, we all have plenty of time to 
choose easily and well! So early season’s 
greetings to you from us and enjoy the 
rest of this lovely, lovely issue. 

Merry early 



The hot favourite of show- 
stopping Christmas desserts 
for the big finale, page 44. 


With time ahead, you can choose from pages of beautiful 
ideas to hand-make for your people. Then take time out for 
yourself and colour in for your own pleasure, page 20. 


Subscribe now for big savings and more. See page 256 or call 1 300 301 567. 


Photography Benito Martin 




BUILDING OR RENOVATING? Spend $200 or more 
on genuine COLORBOND® steel for your home and 
you could win a massive hundred grand. You could 
buy a new car, a boat, travel Australia. ..see the world 
Whatever you want! There is also a $2,000 prize to 


be won in every state, every month, so the sooner 
you enter, the more chances you have to win. Just 
make sure you ask your builder, supplier or installer 
for genuine COLORBOND® steel because if it’s not 
genuine, you can’t GEN-U-WIN. 


FOR ENQUIRIES AND MORE INFORMATION CALL 1800 263 191 

REGISTER AT COLORBOND.COM/GENUWIN 


ROOFING FENCING WALLING GUTTERING SHEDS CARPORTS PATIOS PERGOLAS GARAGE DOORS 


^Starts 12.00am AEST 1/9/15. Ends 11.59pm AEDST 29/2/16. Open to Aust. resident homeowners 18+ who spend min. $200 on COLORBOND® steel product/s for residential 
property they own b/w 1/5/15 - 29/2/16. Strict eligibility req. apply for purchase/s incl. roof purchases, see T&Os. Keep receipt/s. Max 1 entry/person. Draws at 2pm, B6, 41-43 
Bourke Rd, Alexandria, NSW 2015. Major Draw: 1/3/16. Major Draw Prize - $100K. 1 draw for each State/Territory (8 total) each promo, mth (“State Mthly Draws”). State Mthly 
Draws: 1st Tues. each month Oct '15 - Mar '16. State Mthly Draw Prize (1 per draw): $2K. Winners in The Australian 11/3/16 (Major Draw Winners); & 3rd Friday after each State 
Mthly Draw (State Mthly Draw Winners). Full terms at OOLORBOND.OOM/GENUWIN/TERMS. NSW LTPS/15/05606. AOT TP15/06610. SA T15/1212. OOLORBOND® is a 
registered trade mark of BlueScope Steel Limited. © 2015 BlueScope Steel Limited. Lll/120 Oollins St, Melb., VIO 3000. ABN 16 000 011 058. All rights reserved. BHG33085b 







If you can’t 
stand the heat... 



But on a stuffy summer's night, you don't feel the heat in the kitchen. You feel it most in the 
bedrooms. That hot stale air makes it feel like you're trapped in an oven. It's the perfect recipe 
for an uncomfortable night's sleep and tired, moody mornings. 





Travel Packages valued at $4,000 each 


Odyssey is the smart way to get away from the heat this summer. By entering 
the promotion, you could win a fantastic Family Holiday. You could choose to 
explore Australia or head overseas. 

For your chance to win this summer’s coolest prize giveaway, simply visit 
www.odyssey.com.au/holiday and tell us in 25 words or less how Odyssey 
can make you more comfortable this summer. 

TERMS & CONDITIONS: Visit www.odyssey.com.au/holiday for full terms & conditions. Entrants must be 18+. Competition opens 
15/10/15 09:00 AEST & closes 30/11/15 17:00 AEDT. Winners judged at Promoter’s premises 9/12/15 at 11:00 AEST. Winners notified 
by mail. Total Prize value is $12,000. The Promoter is CSR Edmonds, 10 Stanton Road, Seven Hills, 2147 - ABN 55008631356. 





Your breath of fresh air 

You can escape the heat this summer by installing an Odyssey air exchange system. Using 
award-winning technology, it replaces the air in your home 4-5 times an hour, taking with it 
all that oppressive heat radiating from the walls, roof space and fabric of your home. In its 
place, a constant flow of cool, fresh evening air from outside. 

By improving the quality of air in your home, Odyssey can help those 
suffering from asthma and allergies. In fact, Odyssey is a proud partner 
with the National Asthma Council Australia’s Sensitive Choice® program, 
improving the quality of life for those with asthma and allergies. 



Now even easier to control 


Odyssey costs around $35 a year to run 


* 



The new touchpad control panel is connected to 
sensors, which continually monitor the internal and 
external temperatures and humidity. The system then 
uses this information to maintain comfortable living 
conditions inside. With a touch of the screen, you can 
adjust the system at any time. You can also access 2 
years’ worth of stored temperature data to see how 
your system has performed. 


Odyssey takes advantage of natural temperature differences to 
exchange the air in your house with cool air from outside. The 
system uses very little energy, making it extremely low-cost to 
run. So, you’ll be able to sleep easier knowing you’re reducing your 
impact on the environment and your finances. 

*Based on a running cost of 28c per kW/h on a single Odyssey system. 




For an easy to install system call us today on 1800 332 332, or visit odyssey.com.au 
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40 Jolly good edible gifts Three treats 
to eat or gift for the festive season 
44 Christmas show stoppers Rich and 
hot plus cold and crunchy desserts 
58 Mix & match menus 23 pages of 
recipes for the ultimate festive feast 
76 Oh Christmas tree Give an iconic 
symbol a starring role 
201 Foodie heaven Four delicious 
recipes from Karen Martini 
206 Food in a flash Fast Ed’s five dishes 
will win over any table 
213 3 quickies for cocktails at 6! Start 
your evening with Ed’s easy entrees 
216 Kooky and spooky Serve up scary 
Halloween munchies 

223 Time to get cooking for Christmas 


gardening 


90 Bring on the season with 

stunning peonies Delightful blooms 
that’ll make your spring garden sing 
96 Aussie stunners A spectrum of 
native colour is waiting for you 
100 Food for all Harvest your Chrissie 
vegies from your very own patch 
106 Tropical triumph Here’s how to 
grow an idyllic garden getaway 
110 Hedge over heels Shape your green 
1 19 Garden diary 
1 24 Moon gardening 
1 32 Enter backyard bliss Pave and 
screen for a whole new feel 

diy & building 

1 36 Entertain with ease Deck out your 
yard with a welcoming area 
1 54 Entry matters Open up to a fab 

first impression 

1 59 Get square Look sharp sans arches 

1 68 Behind the mask Terrific tape tips 
171 Sanding made simple Smooth stuff 


1 6 TV show on 7 Turn us on! 

26 Free fold-out colouring 
book Get into the craze 
20 Colour your 
Christmas happy! 

100 Time to grow vegies Harvest 
your own for the Chrissie roast 
144 Saluting summer style Prep 
your home for the holidays 
1 36 Blissful outdoor escapes 
Transform a tired patio into 
a cracker barbecue zone 
1 54 Make an entry Dress up your 
doorway with a hook nook 
90 Plant divine peonies 
96 Go native With these drought- 
hardy Australian beauties 
110 Gotta love a hedge 
216 Halloween Fun freaky eats 
44 Big finale desserts Speccy 
sweets to top off your feast 
58 Fabulous festive food Every 
course, covered 
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WiTH NEW LEVELS OE COMEOfTTJ^ND TECHNOLOGY 

Now it stands even furthef apart from the pack. The new Mazda CX-5 combines athietic style with outstanding 
technoiogy. i-ACTiVSENSE safety' can detect potentiai hazards and heip you avoid them, whiie MZD Connect 
iinks you to music, social media and online content, it aiso gives you SKYACTIV TECHNOLOGY for uncanny 
agility and exceptional fuel economy. It's an SUV, but not as you know it. Leap onto NewMazdaCX-5.com.au 
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18 Gotta love a quilt Order 
your craft kit now to make 
a snuggly geometric gift 
20 Colour your Christmas 
happy! Practise the art of 
giving with the latest craze 
33 It^s the most wonderful 
time of the year Yule love 
these cute Chrissie 
decorations! 
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We’ve partnered with Australian farmers for over 120 years to grow 
the premium quality oats found in our new FARMER’S PICK™ range. 
Blended with fruits, nuts and seeds, they create a tasty, wholesome snack. 



uncletobys.coni.au/farmei^pick^ 
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16 OCTOBER TO 6 NOVEMBER 


Karen whips up a colourful and 
sweet display on 6 November 


Jason builds a stylish outdoor 
privacy screen on 23 October 



decorating & craft 

1 54 Make the best first impression 

with an entryway makeover 

172 Cross-stitch and macrame bring 
timeless craft techniques to life 

gardening 

90 Brighten up the spring garden 
with glorious peonies 

96 Australian beauties steal the show 

100 Be inspired by this bountiful 

vegie garden, then follow our 
project sheet to make your own! 

106 Step into the lush tropics in this 
Cairns paradise 

110 Hedge your bets and put your 
garden into great shape! 

1 32 Pavers and a privacy screen will 
transform your backyard 

diy & building 

1 36 Summer entertaining gets 
a revamp with a new deck and 
barbecue zone 

1 59 Give retro living room archways 
a modern reboot 

1 68 Master DIY with masking tape tips 

171 Super sanding styles that achieve 
the smoothest finish 

food 

201 Karen Martini Marinated pearl 
meat; doughnuts with blackberry 
glaze; lamb ribs with miso, chilli 
and dark ale; baked muesli with 
almonds and blueberries 

206 Fast Ed Mango Breton; chocolate 
rum balls; pork chimichangas; pesce 
all’acqua pazza (fish in crazy water); 
chicken and sweet corn cobbler 
3 quickies for cocktails at 6: 
Milkjellies with granita; mini 
Yorkshire puddings with rare 
beef and horseradish cream; 
crab cakes on a stick 

216 Halloween food Ghost bombe 

alaska; spider cookies; gingerbread 
prank bats 
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Product contains other sweeteners. 



Order your kit 

(kmi 


To order any of the products below, visit 
bhgshop.com.au or call 1300 745 898 
and quote the relevant code. 



Shale Slice quilt kit 

$89.99 + P&H* 

CODE: GL7009 

Kit includes: - | 

■ Quilt top fabrics ^ 

(100% cotton) : 

■ Binding fabric ! 

(100% cotton) 

■ Pattern instructions for 





Buy the kit and piece 
together this gorgeous 
geometric patchwork 




ORDER YOUR KIT TODAY Visit bhgshop.com.au or phone 1300 745 898 


■ Sew Easy Cosy Cotton 
batting queen-size 
84 X 100 inch 
(213 x254cm) 


Quilter’s 
accessories kit 




Cotton batting 


$88 + P&H* 

CODE: PW.73 


Kit includes: 

■ Double-sided cutting mat, 

600 X 450mm 

■ 45mm rotary cutter 

■ Wipe off fabric marker 

■ Patchwork ruler, 24 x 6.5 inch 

■ Patchwork carry tote with pockets 


finished quilt size 70 x 84 inch 
(178 X 214cm), suitable 
for double or queen-size bed 

~PL{aA you can also buy 

Shale Slice 
backing fabric 

$35.99 + P&H* 

CODE: GL7009.BACK 

■ 2.4 X 2m - ^ 

Backing fabric ^ - . 

(100% cotton) 


$53.95 + P&H* 

CODE: NL4212 


*Purchase any one or several items at the one low P&H charge of $9.95. Please allow up to two weeks delivery from date of order. 
This offer is for deliveries in Australia only, while stocks last. In the event of overwhelming demand, stock delivery may be delayed. 


Photography Andre Martin; styling Lisa Hilton 







Breokf^ 




S 








En^ 

Breakfast 




Start with our new^ GnaiisnDreaKjastmn^ 


(^njoii ^}Venj Daij 






rafts 




e* 


t/lyJP 'f't'VC' 

{y(KoUloooirot tA^itk 


ijyOiAj^ coLoiaJ^lm^ 
piK-l^e^ (^te liA. 

fkU U^uey) ! 


Home to the stars 

1. Build the timber tree box 

from our cover to house your 
gorgeous creations! Make 
sure your favourites get 
a good posi and watch out 
for those cheeky reindeer 
- they love to photobomb! 

tv. Full instructions on page 234 

















G rab your 
pencils 
and latch 
onto the colouring 
craze! Our gift to 
you: 1 2 exquisite 
and joyful designs 
(see between pages 
26 and 27) for 
getting blissfully 
busy with this 
meditative activity 
Brush up on your 
artistic techniques 
on page 26 before 
turning your 
creativity into 
vivid gifts and 
displays. Or if you 
like the prints 
as they are, you 
can use them as 
graphic black-and- 
white designs, too! 
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Festive lovelies to make, 


sweet treats to bake 
and the latest craze 
for keeping your mind 
merry this season! 
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Adult colouring books 
are topping bestseller 
lists. Why? This 
joyful activity offers 
a practical exercise 
in mindfulness 
that draws on your 
creativity and hones 
your focus. Enjoy! 

far you to 




Colour a votive wrap 

2. Create your own dazzling 

‘candlescape’. After colouring in 
your picture, lay it facedown on 
a clean surface. Roll a glass votive 
across the wrong side, tracing 
the top and bottom of the glass 
with a pencil as you roll. Cut 
along each arc. To let the candle 
shine through, cut away sections 
of the design with a craft knife 
then join around the glass with 
double-sided tape. 


Put ’em on display 

3. As your portfolio grows, 

show it off so others can enjoy 
your work too. Seal by spraying 
with artists’ fixative and mount 
onto lightweight foam board or, for 
a longer-lasting display, behind 
glass in an appealing white frame. 


These cards suit 
any occasion 

4. And mean so much more 

because they’re handmade. 
Colour your design then mount 
onto coloured card. Personally 
delivered cards can be cut to any 
size - for mailing, you’ll find it 
easier to find an envelope to fit if 
you crop to a standard card size. 



fe/ 
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Love these decos 


5. Brighten your window with 
baubles! Mount coloured images onto 
card. Trace a dinner plate or cup or 
use a compass to cut into circles. 
Attach a rectangle of silver card to 
resemble a topper and a loop of 
wire for ribbon. Vary the heights and 
sizes, filling your zone with colour. 
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For shopping details, 
see Stockists page . 


crafts t * 




coioureycL 

^yi/ok^ v^Ul 

(A.m^ 




Right frame of mind 

6. A selection of the illustrations 

have a border in the design, making 
them perfect for framing. Colour it, 
then mount the finished design onto 
coloured card to bring the overall 
dimension to a standard frame size. 

Good things to come 

7. Little packages look best in 

hand-coloured paper - and let them 
know it was wrapped with love. 

Wreath update 

8. Traditional needles and 
foliage sing when adorned with 
this bird design. To make it, colour, 
mount on card, cut out and affix 
to your choice of wreath. Use the 
coloured-in offcuts to make these 
pretty picks. Trace around coins 
or save time with a circle punch to 
make uniform circles then adhere 
two to either side of a thin wire 
stem with double-sided tape. Twist 
the ends of five or six finished picks 
together and poke into a wreath or 
floral arrangement. Other ideas: use 
to decorate the bow on gifts or add 
pizzazz to tree decorations. 
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ready, set 

colour 


6 Create glossy shine on dramatic 
opaque colour by using a heavier 
hand when colouring, then finishing 
with a burnishing pencil. 

7 Take your colour fun further 

by delving into books, websites 
and YouTube clips to fuel your 
creativity. They cover everything 
from crosshatching techniques 
to drawing your own designs. 


Here’s a brilliant 
array of colouring 
techniques to try 


Use what you have on hand or 
wander into an art supplies store 
for a bigger range of colours and 
pencil effects. A good store will 
sell a few brands of sets as well as 
individual pencils, and let you test 
the options to find the softness and 
colour intensity you prefer. 


7 ^^ cyvd<J<. 

I Test out pencils on a spare 
sheet of paper first. The colours 
they produce can be quite different 
to the appearance of their lead. 


2 Select your colours for a 

particular project and separate 
them from the rest of your pencils 
to make them easier to find quickly. 


3 Start with the lightest 
version of a colour to fill a 
zone, then add details or accents 
over the top with a stronger, darker 
application of the same colour. 


4 Using a white pencil over 
another colour lightens the 
colour, giving you more colour 
variations to work into your piece. 


5 Clear and waxy, a blender pencil 
used over the top of colours will 
soften the edges and bring 
colours to life. 
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Style it in black and white 

10. Create without colouring by painting 
a canvas with acrylic craft paint. Cut out 
design and glue onto foam board. Now 
cut out design on board. Glue a piece of 
white card onto centre of canvas. Glue a 
contrasting-colour card onto centre of white. 
Glue design to centre of card. Another cool 
variation: cut the silhouette of a design in 

a rectangle of red card, layer it and frame it. 

Box up a treat 

11. Fun to make and give. Transfer box 
template diagram and glue onto card. 

Cut out. Transferring all markings, trace 
template onto wrong side of colouring 
paper (or card stock). Cut out shape then 
make valley (indicated by dashed lines) 
and mountain (interrupted lines) folds, 
and assemble your box. To complete, slot 
opposite lid sections together. 

IV Template on page 246 

String up mini-bunting 

12. Cut paper into elongated diamonds. 
Slightly trim the sides where they will fold 
in half Crease each diamond in half and 
secure to string with double-sided tape. 

Present a taggerrific gift 

13. Finish off gorgeous wrap and ribbon 
with a handmade tag. Cut your own shape 
or get the look we made with a tag punch. 





CCU'C 




\ GdA^l lAJKinAMOiole 


mAAUofoe^ top fktM o4 


30 BETTER HOMESAND GARDENS, DECEMBER 2015 bhg.com.au 




Card showcase 

14. With designs as detailed 
as these, choose just a single 
element to feature on red card. 
Cut it out with sharp scissors, 
turning the paper rather than 
your hand as you work. 

Push the envelope 

15. Transfer envelope template 
diagram and glue onto card. 

Trace onto wrong side of paper. 
Cut out and score along fold 
lines. Crease folds and secure 
sides to bottom flap with double- 
sided tape. Cut a piece of card to 
fit inside. Then write a message 
and give it to your sweetie! 

Template on page 246 






Photography Andre Martin; styling Lisa Hilton; project Kim Davies; diagrams Stephen Pollitt 






From 

SATURDAY SLEEP-INS 

PETIT 

FOURS 


WITH THE GIRLS 



YOUR STYLE. YOUR WAY. 

THE BLUSH COLLECTION. AVAILABLE NOW. 


Find your local retailer at the new maxwellandwilliams.com.au 
(oimaxwellandwilliamsofficial #yourstyleyourway 




NEW 


MOCCONAs.* 

ESPRESSO 

CAPSULES 


I 

Exclusive to the Caffitafy ^stem 



Available at Woolworths \gD 




Craft your way to a 
festive Christmas with j 
these gorgeous fuzzy 
ornaments! Decorate * 
the tree or gift to others 
^ for a heart-felt and 
V joyful holiday season 


friends 

1. These little birdies ^ 

look divine on a wreath /'* 
or tree. Simply cut your felt / - 
following the diagram, ^ 1 

decorate with beads and bright- 
sequins and stitch together! 

§V Full instructions on page 235 J9 


► 
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T urn on your twinkling lights, start 
making your lists - Christmas is 
nearly here! With friendly faces to 
hang in your tree and decorate your gifts, 
these cuties are just the beginning of the 
season’s preparations. Make them, then 
display throughout the season or gift to 
your nearest and dearest to share the joy! 


Reindeer magic 

2. Straight from the North Pole, 
this felt deer is a simple sewing 
project. Make him in red or any 
other colour to match your tree, 
then create a bunch more to 
complete the herd. 

iV. Full instructions on page 235 

What a doll! 

3. Flexible and sturdy, this 
splendid character is easier 
to make than you think. Buy 
a timber bendy doll, paint the 
face, hands and shoes then wrap 
wired limbs in thread. Wrap the 
timber body in yarn, then cut 

a felt scarf and knit a red hood. 

i\t) Full instructions on page 237 


For project supplies, 
see Stockists page^/ 







Owl see what I can do 

4. So adorable you'll get orders 
for more, this wise owl is easy to 
whip up. Simply cut the shapes 
from felt then layer to build an 
owl shape. Sharp scissors and a 
beading needle will make it easier 
to create the details. The secret 
to keeping the heart strong and 
flat? There’s a heart-shaped piece 
of stiff card sandwiched between 
the front and back layers. 

Bllf'. Full instructions on page 239 




seasonalcrafts 
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Mrs Mouse 

6. Twas the night before 
Christmas... and this little lady 
knows there is still plenty to do! 
The template for her body is 
unisex so you can easily decorate 
with cute and tiny outfits to make 
your mouse a Mr or Mrs! 

Full instructions on page 241 

Santa is coming 

7. The countdown to Christmas 
is on! To make Santa, start with a 
papier-mache bauble, paint with 
red, skin tone and white. Sprinkle 
on red glitter for his hat and white 
glitter for his beard. Cut felt details. 
The black eyes and big red nose 
are modelling clay but you could 
use wooden beads or buttons! 

Full instructions on page 244 
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^est setting 


l^lassic cloth napkins 
in rich red dres^d with 
timber shaped make 


any gathering*^ special 


occasion. 


Tree love 

5. Forget the bling, hang a handful 
of timber shapes on a small tree. 

To add festive Scandi colour, use a 
brush to paint the decorations with 
red acrylic craft paint. 


Greetings from us 

2. Thread a timber tree ornament 
with ribbon and attach to a coloured 
card. Match with a bow. 


Stencil in seconds 


3. Add a sense of occasion to 

your fruit cake, baked or bought: 
use a timber ornament as a stencil 
and dust liberally with icing sugar. 

Gift topper 

4. For the finishing touch on your 
gifts, tie timber decorations to the 
presents under your tree. Got to love 
a coordinated display! 


Buy your exclusive 
24-piece set 

■ Designed exclusively for 
Better Homes and Gardens 
readers, each set of wooden 
decorations includes four 
designs (six pieces of each 
design). Simply thread 
with twine or ribbon (not 
included) and they're ready 
to hang on your tree. 


ib oroUr 

■ Visit bhgshop.com.au or 
phone 1 300 745 898. 

The set costs $1 9.95, 
including postage and 
handling. Delivery within 
Australia only, while stocks 
last. Please allow 14 days 
^ for delivery. 
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Reindeer^ M|iortbread 

Bake up a batch of Rudolphs, complete with 
peppermint eyes and his trademark red nose. 

Recipe on page 42 


Bring joy to the festive season with these cute 
sweet treats! They’re fun to create and will 
delight those who receive them ® 


Snow people 

There^s snow way these little 
charmers will melt - their 
marshmallow bodies keep 
them looking sweet! 



Thread 3 marshmallows onto 
a bamboo skewer. Use a fluted 
round cookie cutter to cut out a 
circle from a licorice allsort lolly. 
Thread a licorice coin lolly, then the 
cut-out allsort on top of 
marshmallows. Make various hats 
using different coloured allsorts. 

Or, stick a milk chocolate candy cup 
onto a round chocolate melt with 
a little melted chocolate, then stick 
the chocolate hat to top of 
marshmallow head with melted 
chocolate. Wrap a thin strip of sour 
strap lolly between top two 
marshmallows as a scarf. Create 


a face with melted dark chocolate 



u 






and a small piece of orange snake 
lolly. Cut off exposed bamboo 
skewer at both ends. Insert 
pieces of pretzel into 
middle marshmallow 
sides to create arms. 
Make buttons with 
melted dark chocolate 
and brown chocolate- 
coated candies. Make 
as many as you like! 


, f 
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Tropical white 
chocolate bark 

Packed with cranberries, 
pistachios, pineapple and papaya, 
this is a summer taste sensation. 

Grease a 20cm square cake tin 
with cooking oil spray and line 
base and sides with baking 
paper. Spoon 400g melted white 
chocolate into tin and smooth 
surface. Scatter over % cup 
dried cranberries, % cup roughly 
chopped pistachios, % cup finely 
chopped dried pineapple 
wedges and % cup finely 
chopped dried papaya chunks. 

Set aside for 1 hour or until 
chocolate is firmly set. Cut into 
rectangles or squares. Stack, tie 
with a bow and serve or gift. 
Makes 16 
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Reindeer shortbread 
STEP 1 To make reindeer, 
make 1 quantity of ‘Lime 
Shortbread Letters’ dough (see 
recipe on page 82), omitting 
lime zest. Roll out dough to 
5mm thick. Use a 9.5 x 7cm 
gingerbread man cookie cutter 
to cut out 1 2 shapes, re-rolling 
dough as necessary. Arrange 
on baking trays with heads 
facing towards you. 

STEP 2 Use pinky finger to 
make a small indent at end 
of each arm. 

STEP 3 Pinch arm ends to 
create pointed reindeer ears. 
Bake following ‘Lime 
Shortbread Letters’ recipe. 
STEP 4 To decorate, dip 
gingerbread heads into Yz cup 
of melted milk chocolate, using 
a teaspoon to help spread 
chocolate. Return to trays. 
STEP 5 Use peppermint lollies 
to create eyes and Jaffas for the 
nose. Set aside for 30 minutes 
or until chocolate has set. 

STEP 6 Pipe melted dark 
chocolate on eyes to create 
pupils. Pipe chocolate onto 
legs as antlers, then set aside 
for a further 30 minutes or 
until chocolate has set. Serve. 
Makes 12 








Photography Andre Martin; styling Lisa Hilton; food preparation Elle Vernon; projects Kim Davies 
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show stoppers 

These spectacular sweet offerings are your stairway to dessert heaven! | 


fruit 
mince pie 

In a modern twist, classic 
mincemeat is topped up with 
fresh apple, almonds and extra 
brandy for good measure! 

^ Recipe on page 52 
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Malted chocolate 
sponge and 
honeycomb cake 

A stunning centrepiece 
that’s smothered in cream 
cheese icing and drizzled 
with dark chocolate ganache. 

^ Recipe on page 52 


Y uletide comes but once 
a year, so make it truly 
special by whipping 
up one of these eye-catching 
creations. Whether you like 
yours hot or cold, fruity and 
light or rich and gorgeously 
decadent, there’s a celebratory 
dessert to suit every tastebud. 



grandfinale 



Christmas cake 


Densely packed with dried fruit, 
aromatic spices, chopped almonds 
j. and a hint of liqueur, a small slice 
1. of this cake will go a long way. 

i Recipe on page 54 


Espresso tart with 
hazelnut pastry and 
Kahlua cream 


Coffee lovers of the world rejoice! 
The chocolate espresso filling is 
matched with almond pastry and 
a Kahlua-cream topping. 

Recipe on page 54 
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Duke de leche cake 
with pepita brittle 

A filling of oozy caramel sauce 
and buttercream makes a 
great contrast to shards 
of pepita brittle. 
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Duke de leche cake with 
pepita brittle 

Preparation time: 30 mins 
Cooking time: 1 hour 25 mins 
Serves 1 2 

250g unsalted butter, 
plus extra to grease 
1 cup caster sugar 

1 tsp vanilla extract 
5 eggs 

Vi cup Greek yoghurt 

2 cups self-raising flour 

BUTTERCREAM 
1 60g butter, chopped 
1 Vi cups icing sugar mixture 
% cup duke de leche or caramel sauce 
(see recipe page 48) 



BRITTLE 

Vi cup caster sugar 
1 Tbsp water 
50g pepitas 

1 Preheat oven to 1 60°C. Grease a 
22cm springform tin with butter and 
line with baking paper. 

2 Put butter, sugar and vanilla in the bowl 
of an electric mixer and beat on high until 
light and fluffy. Add eggs, beating in 1 at a 
time, then beat in yoghurt. Fold in flour, then 
spoon into prepared tin. Bake for 1 hour 20 
minutes or until cooked when tested with a 
skewer. Cool for 5 minutes, then turn out 
onto a wire rack to cool completely. 

3 To make buttercream, put butter in the 
bowl of an electric mixer and beat until 
very pale and fluffy. Gradually beat injy|^ 



sugar and Vz of the dulce de leche. 

4 Split cake in half horizontally. Spread 
cut side of one half with Vz of the 
buttercream. Drizzle over some dulce de 
leche, then top with other cake half. 

Spread over remaining buttercream. 

5 To make brittle, line an oven tray with 
baking paper. Put sugar and water in 

a small saucepan over a medium heat and 
cook, stirring, until sugar has dissolved. When 
golden, stop stirring and swirl pan to keep 
colour even. Add pepitas, then pour onto 
prepared tray. Using a palette knife, spread 
out in a thin layer. Once cooled and set, break 
into shards and use to decorate cake. Serve 
with remaining dulce de leche on the side. 

7^ Buy dulce de leche at specialty 
fo^ ^stores. 
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Raspberry honeycomb pie 

Preparation time: 30 mins plus 
30 mins chilling, 4 hours freezing 
Cooking time: 5 mins 
Serves 1 2 

250g packet malt or plain biscuits 
85g butter, melted, plus extra 
to grease 

500ml vanilla ice-cream 
400g raspberries 
140g honeycomb (see recipe 
page 52), broken up 

CARAMEL SAUCE 
150ml double cream 
Vz cup brown sugar 
75g butter, chopped 
Pinch of sea-salt flakes 

1 Pulse biscuits in a food processor 
until fine crumbs form. Add butter, 
pulsing to combine. Grease and line a 
22cm loose-bottomed fluted tart tin 


and line with baking paper. Press 
crumb mix into base and sides of tin. 
Place in fridge for 30 minutes to chill. 

2 Remove ice-cream from freezer 
20 minutes before ready to use. 
Reserving a handful, put raspberries in a 
large bowl and lightly crush Yz with back 
of a fork until juicy. Put softened ice- 
cream in a separate large bowl and 
mash with back of a spoon. Add 
raspberries and Yz of honeycomb to ice- 
cream, then ripple together with fork. 

3 Spoon ice-cream mixture into tart 
case, smoothing out to edges. Top 
with reserved raspberries and 
remaining honeycomb, pushing a 
little into ice-cream layer. Freeze for 

4 hours or until frozen ^jid. 

4 To make caramel sauce^ut 
cream, sugar, butter and's^t in 
saucepan over a medium heat^nd’^ 
bring to a simmer. Simmer for 5 
minutes or until thickened. Cool befoTe 
serving with slices of pie. 
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Raspberry 
honeycomb pie 

Keep your cool with an easy 
no-bake pie filled with ice- 
cream, fresh raspberries and 
chunks of honeycomb. 
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Christmas pudding 
ice-cream 

Everyone will enjoy tucking into 
this spiced dried fruit ice-cream 
extravaganza, in all its dome- 
shaped, berry-topped glory! 

^ Recipe on page 56 


Raspberry and 
coconut trifle cake 

The classic raspberries and 
cream combo has never 
tasted better! Layers of soft 
sponge and custard with a 
hint of coconut seal the deal 

^ Recipe on page 56 
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grandfinale 



Tiramisu quite literally 
means ‘a pick me up’. 
One of Italy’s most 
popular desserts, 
Tiramisu ’s bold flavours 
of cocoa, espresso and 
liqueur soak together 
into sweet Italian 
sponge finger biscuits. 

for you to ■ 




Orange tiramisu 

Quick and easy to prepare, 
this is a fantastic last-minute 
dessert option that doesn’t 
compromise on flavour. 

Recipe on page 230 

Fruit and nut 
Christmas 
pudding loaf 

The loaf shape makes this 
pudding easy to slice and 
serve, and takes less time 
to cook than a steamed one. 

Recipe on page 230 
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Gingerbread pudding with 
sticky toffee sauce 

Preparation time: 20 mins 
Cooking time: 1 hour 30 mins 
Serves 6 

cup golden syrup 
100g butter, chopped, softened 
1 cup firmly packed 
brown sugar 
1 cup self-raising flour 
% cup almond meal 

3 tsp ground ginger 

1 tsp bicarbonate of soda 

2 eggs 

Vz cup milk 

4 pieces glace ginger, chopped 
Vs cup pecan halves 


bicarb, eggs, milk and remaining 
golden syrup. Beat until mixture is 
smooth, then stir in glace ginger. 

2 Arrange pecans in bottom of 
basin, using syrup to keep them in 
place. Spoon batter into basin. 

Bake for 1 hour 20 minutes or 
until risen, dark golden and cooked 
when tested with a skewer. 

3 To make sticky toffee sauce, 
put sugar, treacle and butter in 

a saucepan over a medium heat. 

Cook for 10 minutes or until melted 
and smooth. Stir in creme fraTche. ' 

4 Run a knife around edge of ^ 

basin to loosen pudding before 
turning out. Serve drizzled with 

sticky toffee sauce. 








STICKY TOFFEE SAUCE 
% cup brown sugar 
2 Tbsp treacle 
100g butter, chopped 
200g creme fraTche 

1 Preheat oven to 180°C. Pour 

2 Tbsp syrup into a 1.5 litre 
pudding basin. Put butter and 
sugar in the bowl of an electric 
mixer and beat until creamy. Add 
flour, almond meal, ground ginger. 


Don’t open the oven during 
cooking as the mixture is quite 
light and may sink in the middle. 


4 


li 
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Gingerbread pudding 
with sticky toffee sauce 

It may look dense, but this pudding is actually 
very light. But you can rest assured the pecan 
topping and rich sauce give it substance! 
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Boozy fruit mince pie 

Preparation time: 30 mins plus 
20 mins chilling 
Cooking time: 40 mins 
Serves 10-12 

2 cups plain flour, plus extra to dust 
cup icing sugar mixture 
1 50g butter, chopped, chilled 
Vs cup water, chilled 

1 egg, beaten 

2 Tbsp almond meal 
400g fruit mince 

1 apple, peeled, coarsely grated 
% cup flaked almonds 

2 Tbsp brandy 
Icing sugar, to dust 

1 Put flour, icing sugar and butter 
in the bowl of a food processor, 
processing to combine. Pulse in short 
bursts, adding water a little at a time, 
until mixture comes together and 
resembles breadcrumbs. Shape into 

a ball, wrap in plastic wrap and 
refrigerate for 20 minutes. 

2 Preheat oven to 1 80°C. Grease 

a 22cm loose-bottom fluted pie tart tin. 
Cut off Yb of the pastry, and set aside. 
Roll out larger portion on a lightly 
floured surface to 5mm thick, then use 
to line tin, trimming 1cm above rim and 
folding inwards all the way around. 
Brush pastry with a little beaten egg. 

3 Roll out reserved pastry and cut 
into a 22cm circle to create pie lid. 
Using a small snow flake-shaped cutter, 
cut out and remove some shapes, 
reserving for another use. 

4 Sprinkle pastry base with almond 
meal. Put fruit mince, apple, almonds, 
brandy and most of the remaining egg 
in a bowl, stirring with a wooden spoon 
to combine. Spoon mixture into pastry 
base and smooth down surface. Place 


lid on top of filling, firmly pressing 
down onto folded edges, trimming to fit. 
Brush with remaining egg. 

5 Bake for 40 minutes or until pastry 
is golden and cooked through. Remove 
pie from tin, allow to cool slightly, then 
serve dusted with icing sugar. 

Malted chocolate sponge 
and honeycomb cake 

Preparation time: 2 hrs 
Cooking time: 1 hr 
Serves 20-25 

37 5g unsalted butter, chopped 
softened, plus extra for greasing 

2 cups caster sugar 

6 large eggs 

3 cups plain flour 

y4 cup malted milk powder 

4 tsp baking powder 
Sea-salt flakes, to season 
% cup natural yoghurt 

2 tsp vanilla extract 
y4 cup cocoa powder 
lOOg dark chocolate, melted 
100ml boiling water 
Maltesers, to decorate 

HONEYCOMB 
Butter, for greasing 

1 cup caster sugar 
Ys cup golden syrup 

2 tsp bicarbonate of soda 

ICING 

250g salted butter, softened 

5 cups icing sugar 

% cup malted milk powder 

1 tsp vanilla extract 

250g cream cheese, softened 

GANACHE 

lOOg dark chocolate, 
finely chopped 
Ys cup double cream 

1 Preheat oven to 1 80°C. To make 
malt sponges, grease 2 x 20cm cake 
tins with butter and line bases with 
baking paper. Put 200g butter and Yz of 
the sugar in the bowl of an electric 
mixer and beat until pale and fluffy. Add 

3 eggs, one at a time, beating well 
between each addition. Sift in Yz of the 
flour, malted milk powder, Yz of the 
baking powder and pinch of salt, folding 


mixture together. Add Yz cup of yoghurt 
and vanilla extract, stirring to combine. 
Divide mixture among prepared tins, 
levelling tops. Bake on middle shelf for 
30 minutes or until cooked when tested 
with a skewer. Cool for 1 0 minutes in 
tins, then peel off baking paper and 
transfer to wire rack to cool completely. 
Wash tins, ready to use for next step. 

2 To make chocolate sponges, grease 
and line base of tins as before. Put 
remaining butter and sugar in same 
bowl of electric mixer (no need to 
wash) and beat until pale and fluffy. Add 
remaining eggs, one at a time, mixing to 
combine. Sift in remaining flour, baking 
powder, cocoa and pinch of salt, folding 
to combine. Add remaining yoghurt, 
melted chocolate and water, stirring to 
combine. Divide mixture among 
prepared tins and bake for 30 minutes 
or until cooked when tested with a 
skewer. Cool in tins for 1 0 minutes, then 
peel off baking paper and transfer to 
wire rack to cool completely. 

3 To make honeycomb, grease an 
oven tray with a little butter. Put sugar 
and golden syrup in a large saucepan 
over a medium heat and allow to 
dissolve without stirring. When golden 
brown, add bicarb, quickly stirring into 
syrup. Pour foaming mixture onto 
prepared tray, then set aside for 

30 minutes to cool and firm up. 

4 To make icing, put butter, Yz of the 
icing sugar, malt and vanilla in the bowl 
of an electric mixer and beat until 
smooth. Add remaining icing sugar and 
cream cheese, beating to combine. Don’t 
overmix or icing may become runny. 

5 Put one of the sponges on a cake 
stand or cake board, sticking it down 
with a little icing. Alternating between 
malt and chocolate sponges and using 
% of the icing, stack remaining sponges, 
putting final sponge on top flat-side up. 
Using a palette knife, cover entire cake 
with a thin layer of icing, filling any gaps 
between sponges. (This is the ‘crumb 
coat’ and ensures the final layer is 
crumb-free). Put cake in fridge for 

30 minutes to firm up icing. 

6 Pile remaining icing on top of cake. 
Using a palette knife, ease over edge 
and down sides to completely cover. 
Make icing as smooth or rough as you 
like. Chill for another 30 minutes. ► 
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Orange 
blossom and 
pomegranate 
cake 

This stunning fruit bake 
has a whole orange 
whizzed through it 
and is topped with 
pomegranate syrup. 

^ Recipe on page 231 
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Sticky orange 
and Marsala 
pudding 

This syrupy twist on 
traditional Christmas 
pudding can be 
steamed or made in 
the microwave - ideal 
if you’ve left dessert 
to the last minute 
or fancy something 
lighter this year. 

^ Recipe on page 231 




7 Meanwhile, to make ganache, put 

dark chocolate in a large bowl. Put 
cream in a small saucepan and heat 
over a medium heat until just 
simmering. Pour cream onto chocolate 
and set aside for 1 0 minutes or until 
chocolate melts. Stir until glossy, then 
set aside to firm up a little. Ganache 
should be pourable but not too runny. 

8 Spoon ganache over cake, 
covering top and encouraging it to 
drizzle down sides. 

9 Break honeycomb into tall shards 
and stack on top of cake. Decorate 
top with whole and halved Maltesers, 
adding a few around the base with 
honeycomb crumbs. Serve. 


You can bake the sponges two 
days in advance. Once cool, wrap 
tightly in plastic wrap and store or 
freeze for up to a month. The icing 
and honeycomb can also be made in 
advance. Store icing in fridge and 
take out an hour before using, 
beating to bring back to life. Make the 
honeycomb up to a week in advance 
and store in an airtight container. 


Christmas cake 

Preparation time: 20 mins 
Cooking time: 3 hours, plus 
overnight setting 
Serves 10 


280g butter, chopped, softened, 
plus extra to grease 
Vz cup mixed candied peel, diced 
Vt. cup chopped glace cherries 

2 cups currants 
1 cup sultanas 

1 cup raisins 

3 cups plain flour 

2 Tbsp rum or brandy 
1 Tbsp treacle 


5 eggs 

1 y4 cups brown sugar 
1 tsp ground mixed spice 
Vz tsp ground nutmeg 
1 tsp ground cinnamon 
1 pinch ground cloves 
Vz tsp fine salt 
% cup roughly chopped 
blanched almonds 
Finely grated zest of 1 orange 
1 Tbsp orange marmalade 

ICING 

3 egg whites 

4 cups icing sugar mixture 
Edible gold and silver flakes, 

to decorate 

1 Preheat oven to 1 50°C. Grease 
a 20cm round deep cake tin and line 
base and sides with baking paper 
with paper extending 5cm above rim 
of tin. Wrap brown paper around 
outside of tin to come 5cm above the 
rim and secure with string. 

2 Put candied peel, cherries, 
currants, sultanas and raisins in a 
large bowl. Stir in 1 Tbsp of the 
flour to lightly coat fruit. 

3 Whisk eggs in a large bowl. Put 
alcohol and treacle in a small jug, 
mixing to combine. Stir into eggs. 

4 Put butter and sugar in the bowl 
of an electric mixer and beat on high 
until soft and creamy. Gradually add 
egg mixture, adding a spoonful of 
flour after each addition. Sift in 
remaining flour, spices and salt, 
mixing well to combine. 

5 Add coated fruit, almonds, zest 
and marmalade, stirring to combine. 

6 Spoon mixture into prepared tin 
and bake for 1 Yz hours. Reduce oven 
temperature to 1 40°C and cook for 
a further 1 Yz hours or until top is 
firm and cake is cooked through. 

If top is browning too quickly, cover 
with double thickness of non-stick 
baking paper. Cool cake in tin for 
1 5 minutes, then place on a wire 
rack to cool completely. 

7 To make icing, put egg whites in 
the bowl of an electric mixer and 
beat until soft peaks form. Gradually 
sift in icing sugar, beating until thick 
and glossy. Spread icing all over 
cake, swirling into peaks to create a 


snowy effect. Sprinkle gold and 
silver flakes over the top to decorate, 
then leave cake to set overnight 
before serving. 

Espresso tart with hazelnut 
pastry and Kahlua cream 

Preparation time: 30 mins plus 
30 mins chilling and 1 hour setting 
Cooking time: 25 mins 
Serves 8 

1 cup plain flour, plus extra 
for dusting 

Yz cup hazelnut meal 

2 Tbsp caster sugar 

lOOg chopped butter, chilled 
1 egg, separated 
1 Tbsp brown sugar 
1 Tbsp instant coffee grounds 
425ml double cream 
200g dark chocolate, chopped 
50g butter, softened 
2Yz Tbsp Kahlua liqueur 
1 Tbsp icing sugar mixture 
Cocoa, to dust 

1 Put flour, hazelnut and caster 
sugar in bowl of a food processor, 
pulsing to combine. Add cold butter, 
processing until mixture resembles 
breadcrumbs. Add egg yolk, pulsing 
until rough dough forms (add 1 Tbsp 
of very cold water, if needed). 

2 Bring dough together with your 
hands and knead briefly on a lightly 
floured surface. Roll out, then line a 
3.5 X 1 2cm tart tin, leaving some 
pastry sticking up over sides of tin. 

Put in fridge for 30 minutes. 

3 Preheat oven to 190°C. Line 
pastry case with baking paper and 
uncooked beans or rice and bake for 
20 minutes or until just golden. 

Remove paper and beans, brush with 
egg white and bake for another 

5 minutes. Trim off excess pastry 
and set aside to cool completely. 

4 Meanwhile, put brown sugar, 
coffee grounds and 300ml of the 
cream in a medium saucepan over 

a medium heat and cook until sugar 
has dissolved and mixture is hot. 

Put chocolate and butter in a large 
bowl, then pour espresso mixture over, 
stirring until chocolate and butter has 
melted. Whisk in 2 Tbsp Kahlua, then ► 


54 BETTER HOMESAND GARDENS, DECEMBER 2015 bhg.com.au 


Photography © Immediate Media Ltd, StockFood 



TOTAL 

SHINE' 

SYSTEM 

v 4 


JUMBO VALUE PACK 




^rand finale 

i j I ' 



Raspberry trifle cake Christmas pud ice-cream 



pour mixture into tart and put in 
refrigerator for 1 hour or until set. 

5 Put icing sugar, remaining cream 
and Kahlua in a bowl and whisk by 
hand until soft peaks form. Spoon into 
a pastry bag with a 2cm-round nozzle 
and pipe small dots on top of tart. 
Serve dusted with cocoa. 

Raspberry and coconut 
trifle cake 

Preparation time: 30 mins, plus 
4 hours chilling 
Cooking time: 45 mins 
Serves 12 

Melted butter, to grease 
200 g butter 
1 cup caster sugar 
Vz cup moist coconut flakes 
1 Vs cups self-raising flour 
1 tsp baking powder 
4 eggs 
1 Tbsp milk 
200 ml coconut cream 


FILLING 

1 Tbsp corn flour 

y 4 cup icing sugar mixture 

600ml thick vanilla custard 

80ml white rum 

Finely grated zest and juice of 

1 lime 

300g frozen raspberries, thawed 
1 Vi cups raspberry jam 
1 50ml double cream 
Shredded coconut, to serve 

1 Preheat oven to 1 80°C. Grease 
a 20cm springform tin and line base 
and sides with baking paper. Put 
butter and sugar in bowl of an 
electric mixer and beat on high until 
pale and creamy. Add coconut, flour, 
baking powder, eggs, milk and 2 


Tbsp of coconut cream, beating until 
smooth. Spoon mixture into prepared 
tin and bake for 45 minutes or until 
cooked when tested with a skewer. 
Set aside to cool on a wire rack. 

2 Meanwhile, to make filling, put 
cornflour, 1 Tbsp of icing sugar and 
remaining coconut cream in a bowl. 
Heat custard in a medium saucepan 
over a medium-high heat until boiling. 
Whisk in coconut cream mixture, 
stirring constantly until boiling and 
thick. Transfer mixture to a bowl. Set 
aside to cool completely. 

3 Mix rum, zest, juice and 
remaining icing sugar in a small bowl. 

4 Line 20cm springform tin with 
plastic wrap. Trim cake if it’s dome- 
shaped, then cut into 3 horizontal 
layers. Place bottom layer back in tin 
and sprinkle with a little rum mixture. 
Crush Yb of the raspberries and 
combine with jam. Fold in another 

Yb of the raspberries, then spoon 
mixture over cake layer. Top with 
second layer of cake, sprinkle over 
more rum mixture, then spoon over 
custard, spreading it out. Top with 
final layer of cake and sprinkle over 
remaining rum. Place cake in fridge 
and leave to set for at least 4 hours. 

5 Transfer cake to serving plate. 
Whip cream until soft peaks form, 
then spread over cake. Serve 
scattered with remaining raspberries 
and shredded coconut. 

Christmas pudding ice-cream 

Preparation time: 1 5 mins plus 
overnight cooling and chilling, 
plus 1 1 hrs freezing 
Cooking time: 1 5 minutes 
Serves 8 

% cup frozen cranberries, 
plus extra to serve 
Yz cup raisins 
Yz cup sultanas 
Yz cup dried cherries 
1 20 ml brandy 
2 Tbsp brown sugar 

ICE-CREAM 
4 whole cloves 
2 cinnamon sticks, halved 
Y 4 tsp ground ginger 
Yz tsp ground nutmeg 


Y 4 tsp caraway seeds 
600ml double cream 
1 vanilla pod, split and seeds 
scraped out 
3 egg yolks 

1 cup caster sugar 
Cooking oil spray, for greasing 
6 gingernut biscuits, chopped 
Finely grated zest of Yz lemon 

and Yz an orange 

CRANBERRY SYRUP 
% cup frozen cranberries 
Ys cup caster sugar 

2 Tbsp brandy 

1 Put cranberries, dried fruit, brandy 
and brown sugar in a bowl. Microwave 
on high for 3 minutes, then stir and 
cool completely, ideally overnight. 

2 To make ice-cream, put spices in 
a saucepan over a medium heat and 
cook, stirring once or twice, for 

3 minutes or until fragrant. Add 
cream and vanilla seeds, then bring 
to the boil. Meanwhile, whisk yolks 
and sugar together. Whisk hot cream 
into egg mixture, then pour into a 
clean pan and cook over a low heat 
for 10 mins or until mixture coats 
back of a wooden spoon. Transfer to 
a bowl or plastic container and chill 
overnight to infuse cream with spices. 

3 Pass mixture through a sieve into 
another container and freeze for 5 
hours, stirring in frozen edges with a 
fork every hour until mix is thick and 
smooth. Grease a 1 .2 litre pudding 
basin, then line with cling film. 

4 Drain cooled brandy fruit 
through sieve. Mix with gingernuts 
and zests, then quickly stir into ice- 
cream. Spoon into prepared basin, 
cover surface with cling film, and 
freeze for at least 6 hours. 

5 To make cranberry syrup, put all 
ingredients in a small saucepan over 
a medium heat and cook until sugar 
dissolves, then simmer for 2 
minutes. Cool completely. Remove 
pudding from freezer and set aside 
for 1 5 minutes. Turn out onto 
serving plate and 
ease away plastic 
wrap. Spoon over 
cranberries and 
syrup to serve. 
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SHARE PLATTERS 


GIVES YOU A 
CHANCE TO CATCH 
UP WITH YOUR 
GUESTS ALONG 
THE WAY ^ 


W ADD SOME ^ 
^ SPARKLE! 

CREATE A FESTIVE 
FEEL WITH SILVER 
BAUBLES AND 
ORNAMENTS -THEY 
LOOK FANTASTIC 
, HUNG FROM 
L CENTREPIECES J 


You'll be the festive host 
iwith the most when you 
greet your guests witt^a 
simple yet delicious i 


It'S the time of year to get together and reflect 
on the year gone by: to relax and enjoy good 
weather and great company. Whether you're 
having the neighbours over fora barbecue, 
or the family for Christmas tunch^ make it even 
more festive and surprise them with a special 
welcome drink. A welFmade drink like this pretty 
gtn punch is simple to mix, looks impressive and 
gets an afternoon gathering off to a perfect start 




GIN PUNCH 

SERVES 8 


IWPOflTLH 


INGREDIENTS 
240ml Tanqueray London 
Dry Gin 

Handful of coriander leaves 
Vi a watermelon, cut into chunks 
4 times, cut into quarters 
Ice 

IL Schweppes Agrum 
Citrus Blend 

METHOD 

STEP 1 Gently crush coriander 
leaves and watermelon cubes 
together in a punch bowf 
STEP 2 Add Tanqueray gin. 
squeezed lime wedges and ice 
STEP 3 Top With Agrum 
Citrus Blend and stir well 

Contains 1 standard drink oer s^ve 


MAKE YOUR NEXT ^elCOme^ JD/Un/l SOMETHING SPECIAL #MADEINHOUSE 
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if 

4 
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Partner up your pick of courses from this fabulous 
selection to create your ultimate Christmas feast 


Passionfruit, lime and mint Pimms 

Put a twist on this summer favourite with tangy 
passionfruit pulp, zesty lime and fresh mint sprigs. 

^ Recipe on page 74 
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Raspberry and 
peach sparklers 

Delightfully decorated, these 
cocktails showcase the best of 
the peach season. Berry nice! 
Recipe on page 74 



IM 
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Charge your glasses with these 
fizzy and fruity beverages 


MddUjd oiM or ^ t4n 


I Passionfruit, lime and mint Pimms 
I Raspberry and peach sparklers 
(with decorative pink fairy floss) 

I Orange whisky spritzers 


Orange whisky spritzers 

Lighten the liquor load by mixing whiskey with orange 
or lemon soft drink and fresh citrus fruit slices. 

Recipe on page 74 







O ne of the great culinary 
challenges of the year is 
deciding what to serve 
your Christmas people to ensure a 
deliciously memorable meal is had by 
all. So weVe made the task a whole 
lot easier for you with this selection 
of starters, mains, sides and desserts 
from which you can build your very 
own Christmas menu. So be the host 
with the most this year — cheers! ► 




59 




Give your guests a taste of the 
amazing things to come with 
these sophisticated starters 


-Hvim lAie ? 

■ Smoked trout and cream 
cheese pillows 

■ Mozzarella, prosciutto and 
fennel bruschetta 

■ Petite onion, cranberry and 
goat’s cheese pies 

■ Crispy calamari with chilli 
lime seasoning 


Smoked trout and 
cream cheese pillows 

Delight seafood-lovers with a juicy king 
prawn perched on top of a creamy filling 
enveloped in smoked trout. 

^ Recipe on page 224 
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Mozzarella, prosciutto 
and fennel bruschetta 

Celebrate the classic Italian 
flavours of fennel, mint and lemon 
on beds of grilled baguette. 

Recipe on page 224 










Petite onion, cranberry 
and goat’s cheese pies 

Using ready-made puff pastry and 
store-bought caramelised onion 
chutney, making these tasty little 
meat-free pies is an easy job. 

Recipe on page 224 


\ 

TRY 

THIS 


Decorate 
your dining 
table with 
red berries, 
conifer sprigs 
and evergreen 
leaves. 

r-' 



Crispy calamari with 
chilli lime seasoning 

Banana leaf strips (available from 
greengrocers) are a novel way to 
serve golden, deep-fried calamari. 

Recipe on page 225 
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Modn^ 

Serve up a sumptuous centrepiece 
of pork, salmon, beef or chicken 


Rack of roast 
pork with pickled 
pineapple chutney 

Make ever-popular succulent 
pork and crispy crackling 
even more enticing with a 
tangy pineapple chutney. 

^ Recipe on page 225 


cro^(Jdiivi<A 


l/l/kid'e (Kf/ud ^(K.Uvioin/ 

■ Rack of roast pork served with pickled 
pineapple chutney 

■ Salmon with pickled red onion and cucumber 

■ Beef with paprika, mustard and rosemary 

■ Chicken roulade with sausage and 
pistachio stuffing 
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■ Stuffing cups with macadamia, figs and herbs 

■ Roast potatoes with sage, bacon and sour 
cream dressing 

■ Brussels sprouts salad with crispy bacon and 
smoked almonds 

■ Green bean, beetroot, mint and feta salad 


Stuffing cups with 
macadamia, figs and herbs 

Pull out your muffin pans and line with 
thin strips of round pancettato bake 
these moreish stuffing cups. 

^ Recipe on page 227 




Whether it’s a crunchy salad or cute 
cups of nutty stuffing, these additional 
dishes sure liven up the main event! 


Roast potatoes, sage 
and bacon with sour 
cream dressing 

Jazz up your roast spuds with 
crispy herbs. Try sage, rosemary 
or thyme to take this dish to new 
heights. Paired with salty bacon 
and sour cream, it’s a winner! 

^ Recipe on page 227 
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Brussels sprouts salad 
with crispy bacon and 
smoked almonds 


Green bean, beetroot, 
mint and feta salad 

Making a Mediterranean feast? Pick this 
couscous, baby veg and mint creation. 

Recipe on page 227 


Fineiy shaved raw brusseis sprouts 
taste amazing when tossed with 
bacon, aimonds, parmesan, parsiey 
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Make your last course a truly finale-worthy 
occasion with these spectacular creations 


Help spread 
the good 
word by 
popping a 

Christmas 

baubies on 
the tabie. 









Limoncello and summer 
berry cheesecake 

This no-bake ‘cake’ has a crunchy 
gingernut biscuit base and is 
topped with layers of raspberry 
jelly, whipped cream and berries. 

Recipe on page 228 


G^I/lyoL 1>L^C{aM^ 


I Limoncello and summer 
berry cheesecake 

I Meringue-frosted lemon 
curd, coconut and 
pistachio cake 

I Vanilla star cookies 

I Surprise chocolate rum 
and raisin truffles 

I Individual ginger and 
almond puddings with 
chocolate sauce 
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Meringue-frosted 
lemon curd, coconut 
and pistachio cake 

Want to be sure your guests 
have a blast? Torched meringue 
peaks will blow them away! 

Recipe on page 228 
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Surprise chocolate rum 
and raisin truffles 


Wow drop-in visitors with Ferrero 
Rochers ensconced in a rich choc 
rum-and-raisin ‘wrapper’. 

^ Recipe on page 229 
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Individual ginger and 
almond puddings with 
chocolate sauce 

For some of us, Christmas just 
ain’t Christmas without a warm 
pudding doused in a rich sauce! 

Recipe on page 229 
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Christmas tree 
decorations 
work just as 
well when 
you dot them 
about the 
dining table. 
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better wine 

Pair your Christmas meal with matched wines 


Tl/k-cJc 0^ roodrt v^itk 
pyuyULeJ. pyu/it^ppU (Uiuth^^ 
Pork has an affinity with chardonnay 
and, with the tropical flavours in this 
recipe, we recommend a glassful of 
flavour with one of the more robust 
examples of the variety. Undemans 
Bin 65, Rosemount Diamond, 
Jacob’s Creek, Penfolds Koonunga 
Hill, Annie’s Lane, Yellow Tail or 
Wynns. If you prefer to stay with a 
Kiwi sauvignon blanc you’re already 
probably enjoying, a glass of it will 
cut nicely through the richness of the 
relish. Giesen, Matua, Oyster Bay, 
Brancott, Villa Maria or Stoneleigh. 


h/i(AXtarci (yyul 

Ah, yes. Good old Aussie beef. 

Surely you must choose a hearty red 
with this. Shiraz has richer, warmer, 
more immediate flavours and is a real 
crowd-pleaser! Cabernet or a cabernet/ 
merlot blend tends to be a little more 
refined and elegant. Good shiraz 
comes from every wine district in 
Australia, but South Australia offers the 
biggest choice of household names. 
Yalumba, Hardys, Wynns, St Hallett, 
Pepperjack, Ingoldby, Wolf Blass, 
Taylors, Leasingham, Grant Burge 
or d’Arenberg. 


QryUnoyi lAJtAk pd/oULeJ. reA 
onwn, (a.iaA 

While a young semilion is the go-to wine 
for simply prepared fish, this salmon 
enhanced with a zingy side is a more 
robust offering, so go for a pinot gris 
(the gris generally offers fuller flavours 
than the grigio). Innocent Bystander, 
Brancott Estate, Peter Yealands, 
Printhie, Eddystone Point, T’Gallant 
or Nepenthe. 





y'OuJyOult lAilAtl 
pdxt(K.(ykw 

Match a chicken dish with a lot of 
oomph to a full-flavoured semilion/ 
sauvignon blanc blend from WA. 

There are many to choose from, all 
offering ripe flavours with a cleansing 
finish. Houghton, Devil’s Lair, Evans 
& Tate, Vasse Felix, Brookland 
Valley, Ken Forrester, Capel Vale 
or Xanadu. If you prefer a red, keep 
it on the lighter side with a delicious 
mouthful of pinot noir. De Bortoli, 
Ninth Island, Devil’s Corner or 
Trentham Estate. 


Rich chocolate can overpower most 
wines, so with the truffles or pud and 
sauce, try fortified muscat or topaque 
from NE Victoria. Morris, Brown 
Brothers, Campbells, Stanton & 
Killeen or All Saints. The rest of the 
desserts will go nicely with a luscious 
botrytis, late-picked riesling or semilion. 
Noble One, Lillypilly, Tempus Two, 
Gramps, Bimbadgen, Heggies or 
a botrytis viognier from Yalumba. 






Passionfruit, lime 
and mint Pimms 

Slice 2 limes into 
wedges and divide 
J between 6 tall tumbler 


glasses. Top each with 2 mint leaves. 
Use a muddler to gently squash limes 
and mint to release juice and aromas. 
Half-fill glasses with crushed ice cubes. 
Add 1 Tbsp Pimms, 1 Tbsp lime juice 
cordial, 2 tsp fresh passionfruit pulp, 

3 thinly sliced rounds cucumber and an 
extra sprig of mint to each glass. Top 
with soda water and stir. Serves 6 



Raspberry and peach sparklers 

^ , I Put the flesh of 1 

roughly chopped yellow 
peach, 1 cup frozen 
raspberries, 2 Tbsp 
caster sugar and 
Yz cup water into the jug of a blender. 
Process to form a smooth puree. Strain 
mixture through a sieve into a medium 
jug. (This should make about 1 cup.) 

Stir in % cup peach liqueur, then 
transfer to a large serving jug or bottle. 
Put 3 frozen raspberries and 1 thin 
peach slice into each of 6 wine glasses. 
Add 1 Tbsp puree to each glass and top 
up with chilled, sparkling rose wine. 

~Tip You can make your sparkler extra 
dazzling by threading one raspberry 
onto a small skewer or toothpick. 
Carefully balance the skewer onto the 
rim of the glass and top with a small 
twirl of fairy floss. Serves 6 

Orange whisky spritzers 

Fill 6 short tumbler 
glasses evenly with 
r\ some crushed ice. Slice 
1 orange into 6 wedges 
and squeeze the juice 
from each wedge into each tumbler. Add 
1 Tbsp scotch whisky to each glass, 
then top up with a citrus-flavoured 
carbonated drink. Stir to mix, then 
serve spritzers 
garnished with lemon 
and orange slices. 

Serves 6 
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Carpet that cleans with just water 


No Need For Chemicals ^ Fast & Easy Cleon 
Softness & Durability Pet Protection 


With Godfrey Hirst eco+® carpet all you need is cold woter to remove 
the most stubborn household spills like red wine and cordial * With no 
need for chemicals, cleaning your carpet has never been easier. 

Put this quality Australian Made carpet to the test at your loco! retailer today. 






Lime shortbread letters 

Spread your good cheer with a whole 
lot of words - the sweet, crunchy, 
buttery, zesty, edible kind! 

Recipe on page 82 


Qet into the swing 
by baking creative 
versions of the iconic 
conifer. They make 
great gift ideas, tOoI , / 















sweettreats 



Wonky gingerbread trees 


These impressive towers defy gravity, 
with a little help from sweet white icing. 
^ Recipe on page 82 
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White-chocolate fudge trees 

Never mind wishing for a snowy Christmas season, these 
white-chocolate fudge desserts will delight everyone! 

^ Recipe on page 84 
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Chocolate marshmallow biscuits 

Bite into a taste sensation with these bickies adorned with 
a soft coconut-sprinkled top and a crunchy chocolate base. 

Recipe on page 84 

Snow dome trees 

Put empty glass jars to good use by creating 
these gorgeous, picture-perfect snow domes. 

^ Recipe on page 84 * 




Mini meringue trees 




Ripples of festive green fill these sweet and oh- 
so simple little pine tree-shaped meringues. 

Q, Recipe on page 86 
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Dark chocolate, fig 
and spiced rum cakes 

Shards of chocolate resembling tree 
bark surround cakes full of spiced, 
rum-soaked prunes, raisins and figs. 

Recipe on page 86 
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Wonky gingerbread trees 



Lime shortbread letters 

Preparation time: 1 5 mins 
Cooking time: 15 mins 
Makes about 30 

125g unsalted butter, 
chopped, softened 
Vs cup icing sugar mixture 
Finely grated zest of 1 lime 
1 tsp vanilla extract 
1 y4 cups plain flour 
Icing sugar mixture, to dust 

1 Preheat oven to 1 60°C. 

Line 2 oven trays with baking 
paper. Put butter, sugar, zest 
and vanilla in the bowl of an 
electric mixer and beat for 5 
minutes or until light and 
creamy. Sift in flour. Stir with a 
wooden spoon until combined 
and a smooth dough forms. 

2 Roll out dough between 

2 sheets of baking paper to 
5mm thick. Use alphabet cookie 
cutters to cut out letters, 
re-rolling as necessary. Put onto 
prepared trays, 2cm apart. 

3 Bake for 1 5 minutes or until 
very light golden. Transfer to a 
wire rack to cool completely. 
Serve dusted with icing sugar. 

Wonky gingerbread trees 

Preparation time: 20 mins 
Cooking time: 25 mins 
Makes 6 

125g unsalted butter, 
chopped, softened 
Yz cup caster sugar 

2 Tbsp golden syrup 
1 egg, lightly beaten 
273 cups plain flour 

3 tsp ground ginger 
1 tsp cocoa powder 

1 tsp bicarbonate of soda 
Icing sugar mixture, to dust 

ICING 

1 egg white 

1 74 cups pure icing sugar 
1 tsp lemon juice 

1 Preheat oven to 1 80°C. Line 

4 oven trays with baking paper. 
Put butter and sugar in the bowl 


of an electric mixer and beat until 
light and creamy. Add golden 
syrup, beating to combine. Add 
egg, beating to combine. 

2 Sift flour, ginger, cocoa and 
bicarb over butter mixture, 
stirring to combine. 

3 Turn out dough onto a lightly 
floured surface and knead until a 
smooth dough forms. Roll out 
dough between 2 sheets of 
baking paper to 5mm thick. 

Using round biscuit cutters or 
cardboard templates, cut out six 
of each 7cm, 6cm and 5cm 
rounds; eighteen 4cm rounds; 
and twelve of each 3cm and 2cm 
rounds. Using a 2cm star cutter, 
cut out 6 stars. Re-roll dough as 
necessary to cut out all pieces. 
Arrange pieces on prepared trays 
3cm apart. Bake two trays at a 
time for 1 2 minutes or until 
golden and firm to touch. Cool 
completely on trays. 

4 Meanwhile, to make icing, 
put egg white in the bowl of 
an electric mixer and whisk on 
low for 1 minute or until frothy. 
With motor running on low, 
gradually add icing sugar, 
whisking after each addition. 

Add lemon juice and continue 
whisking until thick and holding 
its shape. Spoon icing into a 
disposable piping bag and snip 
tip to form a 3mm opening. 

5 To assemble, put 7cm rounds 
on a clean flat surface. Sticking 
together with icing, top each with 
a 4cm round, 6cm round, 4cm 
round, 5cm round, 3cm round, 
4cm round, 2cm round, 3cm 
round, then 2cm round. Put star 
on top of each tree, standing 
upright. Set aside for 30 minutes 
to allow icing to set firmly. Serve 
dusted with icing sugar. 

Caramel macadamia tart 

Preparation time: 20 mins 
plus 3 hours chilling 
Cooking time: 30 mins 
Serves 6-8 

Cooking oil spray, to grease 
1 cup plain flour 


74 cup icing sugar mixture 
lOOg butter, chopped, 
chilled 
1 egg yolk 
1 Tbsp water, chilled 
40g golden syrup 
40g butter, chopped 
395g tin sweetened 
condensed milk 
72 cup macadamia nuts, 
roughly chopped 
Extra icing sugar mixture, 
to dust 

1 Preheat oven to 1 80°C. 

Grease a 1 9cm loose-bottomed 
fluted tart tin with cooking oil 
spray and line base with baking 
paper. Line an oven tray with 
baking paper and set aside. 

2 Put flour, icing sugar and 
chilled butter in the bowl of a 
food processor and pulse until 
mixture resembles fine crumbs. 
Add egg yolk and water, pulsing 
until mixture forms a soft 
dough. Shape dough into a disc 
and wrap in plastic wrap. 
Refrigerate for 30 minutes. 

3 Roll out dough between 2 
sheets of baking paper to form 
a disc about 30cm wide and 
4mm thick. Line prepared tin 
with dough, trimming excess, 
and refrigerate for 30 minutes. 
Prick base all over with a fork. 
Roll pastry trimmings into a ball 
and roll out again until 5mm 
thick. Use a 5cm-tall tree- 
shaped cookie cutter to cut 6 
trees. Arrange trees on 
prepared tray, cover with plastic 
wrap and refrigerate. 

4 Line dough in tin with baking 
paper. Fill with uncooked rice or 
baking weights, then bake for 

1 0 minutes. Remove baking 
weights and paper and cook for 
a further 8 minutes or until 
light golden. Set aside to cool. 

5 Meanwhile, put golden syrup 
and butter in a medium saucepan 
over a medium heat. Once butter 
melts, add condensed milk and 
cook, stirring constantly, for 8 
minutes or until mixture is thick 
and light golden. Remove from ► 
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The product 
most recommended 
by doctors for 
scars & stretch 


1 


L marks* i 

*ACA Research HCP Study, 

July 2015 


Ro'Oc^ 





1 IPfCIAllST 

1 SKtNCARE FOR 



SCARS 


STRETCH MARKS 


UNEVEN SKIN TOHE 



A^INCSKIN 


OEHVORATEPSKIN 



"I am always fighting with my weighty and as a result have large 
stretch marks which can be embarras£>ing . I was watching TV and 
the advertisement came on for Bio-Oil. So 1 tried it and it made 
my skin feel great . 1 used it for the next couple of months and 
slowly my stretch marks started to look a lot better. It's made 
me a lot happier. Since I've been using it 1 have told everyone 
in my family, the people 1 work with and my friends. 1 have been 
using it religiously since it makes my skin feel great. It's good 
to know that there is actually something out there that does what 
it advertises." Casey Gray 


SHn-Oir 1s a siiinuirB prml lirt formuLated to h^lp improve the appearance of stsetdr marks arid uneven aldn tone. Its unique rormuJatlon:, whldi cdotalns the breakthiougli 

Ingredient PurCellin Qir. Isa^so highly effective for ageing and dehydrated skin. Fof comprehensive product inforniadon aod results of cllnicai trlaK please visit bio-oiLcofn. Hia-CSI is available 
at phanrijtdes and selected retallefs al The recom mended selling pdce of $14,95 (6dnil), $24,95 and $34.95 (apomp. Individual results will vary. 




Snow dome Christmas trees 



heat and stir in macadamia nuts. 
Pour into pastry shell, smoothing 
surface with the back of a spoon. 
Arrange chilled trees in a ring on 
top of caramel filling, with tree 
trunks towards tart edge. Bake 
for 1 0 minutes or until trees are 
cooked then transfer to a wire 
rack to cool. Refrigerate 
overnight or for at least 2 hours 
until chilled. Serve lightly dusted 
with extra icing sugar. 

White-choc fudge trees 

Preparation time: 1 5 mins plus 
8 hours chilling 
Cooking time: 10 mins 
Makes 1 2 

425g white chocolate melts 
395g tin sweetened 
condensed milk 
Vz cup icing sugar mixture, 
sifted, plus extra, to dust 
1 2 silver cachous, to decorate 

1 Cut twelve 25x1 5cm 

rectangles from baking paper. 
Holding 1 rectangle horizontally, 
fold bottom right corner to top 
long edge to form a triangle, 
then roll into a cone shape, 
ensuring bottom pointed end 
is rolled tight. Secure with a 
staple, then put in a tall glass, 
pointed end down. Repeat with 
remaining pieces of paper. 

Put glasses on a large tray. 

2 Put 37 5g white chocolate 
melts and condensed milk in 

a medium heatproof bowl 
over a medium saucepan of 
simmering water, stirring until 
mixture is melted and smooth. 
Remove from heat and stir in 
icing sugar until well combined. 

3 Spoon mixture into baking 
paper cones, filling as full as you 
like depending on the height 
you want to achieve. Refrigerate 
for at least 8 hours. 

4 Line an oven tray with 
baking paper. Peel away baking 
paper from fudge trees and trim 
bases to make flat if necessary. 
Stand trees on prepared tray. 
Melt remaining chocolate in 


a small heatproof bowl over a 
small saucepan of simmering 
water, stirring until smooth. Use 
a teaspoon to drizzle over each 
tree. Decorate each tree top 
with a cachous, then serve 
dusted with extra icing sugar. 

Choc marshmallow bickies 

Preparation time: 1 5 mins plus 
30 mins chilling, 1 hour setting 
Cooking time: 15 mins 
Makes 16 

Cooking oil spray, to grease 
Yz cup water, plus Vz cup extra 
2 Tbsp gelatine powder 
1 cup caster sugar 
1 tsp vanilla extract 
Vz cup desiccated coconut 
Cornflour, to dust 
50g white chocolate, melted 

CHOCOLATE BISCUIT BASE 
1 cups plain flour 
y^ cup Dutch cocoa 
Yz tsp bicarbonate of soda 
lOOg butter, melted 
Ys cup brown sugar 
1 egg 

1 Line 3 oven trays with 
baking paper. Grease a 30 x 
20cm lamington tin with cooking 
oil spray. Line base and sides 
with baking paper, extending it 
2cm above the top. 

2 To make biscuits, sift flour, 
cocoa and bicarbonate of soda 
into a large bowl. Make well in 
centre. Combine butter, sugar 
and egg in another bowl, then 
add to flour mixture, stirring until 
a rough dough forms. Knead on 
a clean dry surface until smooth. 
Shape into a disc, cover with 
plastic wrap and refrigerate for 
30 minutes. 

3 Preheat oven to 180°C. Roll 
dough out between 2 sheets of 
baking paper until 3mm thick. 
Use a 9cm-tall tree cookie cutter 
to cut out shapes from dough, 
re-rolling dough to make at least 
1 6 cookies. Arrange cookies on 
prepared trays, 3cm apart. 

4 Bake for 1 5 minutes or until 


firm to touch. Set aside on trays 
to cool completely. 

5 Meanwhile, put water in a 
small bowl and stir in gelatine. 
Set aside for 10 minutes. 

6 Combine sugar and extra 
water in a small saucepan over a 
medium heat and cook, stirring 
occasionally, for 2 minutes or 
until sugar has dissolved. 
Remove from heat. Stir in vanilla, 
then add gelatine mixture, 
stirring until dissolved. Transfer 
to a large bowl. Set aside to cool 
for 1 0 minutes. 

7 Beat with an electric hand 
beater on high for 1 0 minutes 
or until tripled in size. Spoon 
into prepared tin, smoothing 
down surface. Sprinkle with 
coconut. Set aside for 30 
minutes until set firmly. 

8 Use a 9cm-tall tree cookie 
cutter to cut out 1 6 shapes, 
dipping cutter into cornflour to 
prevent sticking between cuts. 

9 Spoon a little melted 
chocolate into centre of each 
biscuit. Top with marshmallow 
tree. Set aside for 30 minutes so 
chocolate sets firmly. Serve. 

Snow dome trees 

Preparation time: 30 mins 
Cooking time: 25 mins 
Makes 6 

6 medium glass jars or 
ovenproof mugs, with lids 
50g butter, melted 
Ys cup caster sugar 
1 tsp vanilla extract 
1 egg 

Yz cup self-raising flour 
1 Yz tsp mixed spice 
1 Tbsp milk 

Silver cachous, to decorate 

1 cup desiccated coconut 
Icing sugar mixture, to dust 

BUTTER CREAM ICING 
250g butter, chopped, 
softened 

3 cups icing sugar mixture 

2 Tbsp milk 

Green food colouring gel, 
to tint ► 
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nature nurtures best 
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Gentle natural Ingredients. Modern skin science. 
Pure essential oils and plant extracts deliver 
the necessary vitamins and antioxidants to 
cleanse, nourish and protect your skin. 

Australian made and owned, without animal testing. 
Natio Aromatherapy skincare starts at RRP $10.95. 

www.natio.com.au 

Available at Myer, David Jones and selected Pharmacies. 
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NATURAL AUSTRALIAN BEAUTY 




Ss 'Mini meringue trees 
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Baubles aren’t 

just for the 

Christmas 

treel Put them 
on the table 

for a little 

extra sparkle 
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1 Cut six 25 X 1 5cm rectangles 
from baking paper. Holding 

1 rectangle horizontally, fold 
bottom right corner to top long 
edge to form a triangle, then roll 
into a cone, ensuring bottom 
point is rolled tight. Secure with a 
staple, then put in an ovenproof 
mug or jar to stand upright. 

Repeat to make six paper cones. 
Put mugs or jars on an oven tray. 

2 Preheat oven to 1 80°C. Put 
butter, sugar, vanilla and egg in a 
large bowl and beat with electric 
hand beaters on high speed until 
light and fluffy. Stir in flour, mixed 
spice and milk until combined. 
Divide batter between cones, 
then use handle end of teaspoon 
to push batter right into the point. 

3 Bake for 25 minutes. Set 
aside in jars to cool completely 
Remove baking paper and trim 
cone bases to make level and 
ensure they fit into jars. 

4 Meanwhile^ to make icing, 
put butter in the bowl of an 
electric mixer and beat on 
medium until pale and fluffy. Sift in 
Vz of the icing sugar and beat on 
low until combined. Add milk and 
remaining icing sugar, beating to 
combine. Increase speed to high 
and beat until pale and fluffy. Tint 
pale green with food colouring 
gel. Spoon into a piping bag fitted 
with a 5mm star nozzle. 

5 Pipe a small amount of icing 
into centre of one upturned jar 
lid. Sit a cone cake on top, then 
pipe icing onto cake in small dots 
to completely coat, starting at 
base and working up. Decorate 
trees with cachous. Scatter 
exposed base of jar lid with 
coconut and dust cake with icing 
sugar. Put jar on top of lid, 
enclosing cake. Secure lid. 

Mini meringue trees 

Preparation time: 1 5 mins plus 
30 minutes cooling 
Cooking time: 1 hour 
Makes about 36 

2 (extra large) eggwhites 
Vz cup caster sugar 


Green food colouring gel, 
to tint 

1 Preheat oven to 100°C. Line 

2 oven trays with baking paper. 
Put eggwhites in bowl of electric 
mixer and beat on high for 3 
minutes or until stiff peaks form. 
With motor on medium, add sugar 

1 Tbsp at a time, beating well 
after each. Increase speed to high 
and beat for a further 3 minutes 
or until a smooth and very thick 
mixture forms. To test if ready 
hold a spoonful of mixture upside 
down. It should hold its shape 
and stick to the spoon. 

2 Dip tip of small artist’s brush 
into food colouring gel. Brush 5 
lines of gel on inside of 
disposable piping bag, starting 
from tip to halfway up bag. Spoon 
meringue into piping bag. Snip tip 
to form a 1cm-wide opening. 

3 Pipe mixture onto trays to 
create Christmas tree shapes 
ranging from 3-4cm in diameter 
and 3-5cm in height. 

4 Bake for 1 hour. Remove 
from oven and set aside for 
30 minutes to cool to room 
temperature. Serve. 

Dark chocolate, fig 
and spiced rum cakes 

Preparation time: 20 mins 
Cooking time: 50 mins 
Makes 8 

Cooking oil spray, to grease 
250g soft and juicy dried 
figs, finely chopped 
250g raisins 

250g prunes, finely chopped 
% cup spiced dark rum 
250g butter, chopped, 
softened 

1 cup firmly packed dark 
brown sugar 

2 tsp vanilla extract 

3 eggs, lightly beaten 
Vz cup golden syrup 

1 cup plain flour 

1 cup self-raising flour 

2 Tbsp cocoa powder 

3 tsp mixed spice 
200g dark chocolate 


220g dark chocolate 
melts, melted 

Icing sugar mixture, to dust 

GANACHE ICING 
1 50g dark chocolate 
Vs cup thickened cream 

1 Grease eight 7cm round cake 
tins with cooking oil. Line base 
and sides with baking paper, 
then put on an oven tray 

2 Put figs, raisins, prunes 

and Yz cup rum in a large bowl, 
stirring to combine. Set aside. 

3 Preheat oven to 1 60°C. Put 
butter, sugar and vanilla in the 
bowl of an electric mixer and beat 
on high for 2 minutes or until light 
and fluffy. Add eggs one at a time, 
beating after each addition. Add 
golden syrup, beating to combine. 
Spoon fig mixture into butter 
mixture, mixing well to combine. 
Sift in flours, cocoa and mixed 
spice, stirring to combine. Add 
chocolate, stirring to incorporate. 
Spoon into tins and smooth. 

4 Bake for 50 minutes or until 
cooked when tested with a 
skewer. Brush remaining rum 
on top. Cool completely in tin. 

5 Meanwhile, spread melted 
dark chocolate on a 30cm-long 
piece of baking paper until about 
3mm thick. Refrigerate for 1 5 
minutes or until just beginning to 
set (still slightly soft). Remove 
from fridge. Using a fork, make a 
zigzag pattern on chocolate to 
resemble tree bark. Return to 
fridge and chill for a further 30 
minutes or until set firmly Break 
chocolate into shards. 

6 Meanwhile, to make ganache 
icing, put cream in a small 
saucepan over a medium heat. 
Bring to the boil, then remove 
from heat. Add melted chocolate 
to cream, stirring until smooth. 

Set aside until icing reaches 
spreadable consistency 

7 Spread a thin layer of 
chocolate ganache over top and 
sides of cakes. Decorate sides 
with chocolate shards. Serve 
cakes dusted with icing sugar. 
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Photography Andre Martin; styling Stephanie Souviis 


styling your summer, is simple. 



Create vibrant and welcoming outdoor areas this season with Lorraine Leo's extensive range 
of summer products. Whether it be oJfresco dining, entertaining at home or lounging by the 
poo! or beach, Lorraine Lea can help style the perfect backdrop to your summer. 

To book your own home styling porty or request o cotalogue, visit lorrainelea-com 


lorraine lea 

simply home 
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Christmas 


WRAPPED UP 


We’ve taken the guesswork out of gift 
giving this Christmas, with the best 
inspiration this side of the North Pole! 


W hether there’s a job to 
be done before the 
guests arrive, or you’re 
looking for some great Christmas 
gift ideas, we have you covered. 
Every Runnings warehouse is 
bursting with Christmas spirit, 
with the best range of festive 
lighting to make every home glow. 


And if you’re scratching your 
head over those hard to buy for 
types, you can’t go past a gift 
card. From DIY dads to green- 
thumbed grandmas and a sleigh 
full of great ideas for kids, you’ll 
get the lowest prices and the right 
advice where there’s something 
for everyone. 


ADVERTISING FEATURE 


Runnings has everything you need to get 
your home ready for Christmas - plus it’s a 
one-stop shop for all your Christmas giving! 


gift ideas 
sorted! 
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1 . Fountain Products Clam Shell Sandpit $ 13.20 2 . Swing Slide Climb 3 Function Swing Set $115 
3 . Runnings Christmas Gift Card $100 4 . Poinsettia Plant 125cm from $ 7.96 5 . Matador Artiste RRQ 
with Side Rurner $749 6 . Rakerstone 59 x 42 x 16cm Pizza Oven Rox $149 7 . Handy Storage Wall Mount 
Cubed Storage Unit $ 39.98 8 . Click Ultimate 450 Lumen Rat Light $ 24.98 9 . Panther Vision 4 LED RIack 
Power Cap with Extra Ratteries $ 24.98 10 . Ryobi One+ 18V Compact Drill Driver Kit $199 




Spot-on gifts 
they’ll love 

THE_ENTERTAINER 

Vou'tl find great gtft$ for 
anyone who Joves re faxing 
and entertaining outdoors. 
Ffom barbecues to outdoor 
d^cor and accessories 


THE DIY-ER 

Bunnings is your one-stOp 
shopping deshnation for alt 
the DlV^ers on your gift list. 
Grab some handy too!s or ask 
them to drop a few hints. 


THE DECORATOR 

From stylish lamps to 
handy storage, Bunnirtgs has 
hundreds of gift ideas 
to brighten every room 
in your home 


THE GARDENER 

Whether it's something pretty 
in a pot to brighten a window 
Sfll or serious gardening gear, 
the gardener in your life will 
love your choice. 


GIFT CARDS 

Give the gift of choice with 
a Bunnings Gift Card You can 
pick one up m store, create a 
photo gift card online or email 
an eGift card with a personal 
photo and message 



_ Available at 

9ut&INII&IGS 


wvirehmise 


bunnings.com.au/christmas 





1. ^Age of Gold’ will provide 
your garden with the imperial 
splendour it deserves. 





Bright blossoms 
herald spring and 
give a hint of the 
celebrations to come. 
It’s time to deck the 
garden with peonies. 

F launting voluptuous 
blooms from late 
spring, the majestic 
peony [Ibeana sp.) is unrivalled 
in gardens and bouquets. 
Available in a goigeous 
palette fix»m white through 
pink to red and mauve and 
in rufQed single and double 
forms, these hagiant plants 
are easy to grow, provided you 
live in a cold-winter climate. 
Where the weather isn’t cold 
enou^ you can experience 
the beauty of this bloom by 
growing a tree peon)^ which is 
just as divine. Both are long- 
lived, with flowers becoming 
more imprtsswc over time. ► 



90 



gardendelight 


>on’t be fooled 


3. Add 
romance to 
the garden 
with the ^ 
beautiful 
apricot-blush 
blooms of 
tree peony 
‘Marchioness 




gardendelight 


'Hvw Up t? ^y'otA) fktM? 


Climate 

Herbaceous peonies only grow in cool 
climates with cold winters such 
as Tasmania, Victoria and mountain 
districts - they need cold to help trigger 
the development of the flower bud. Tree 
peonies also prefer cold climates but will 
also grow in cool temperate areas. 

Aspect 

Position herbaceous and tree peonies in 
full sun and shelter from strong winds. 

In climates with hot summers, a lightly 
shaded spot is preferable. 

Soil 

Plant in deep, moist and weU-drained soil 
enriched with well-rotted compost and 
manure. A neutral soil pH is desired by 
herbaceous peonies but tree peonies prefer 
a more alkaline soil, so add dolomite lime 
and fork in well before planting. 

Water 

Keep soil moist, but never wet. In summer, 
water to keep soil cool and ensure it doesn’t 
dry out. Once established (1-2 years), tree 
peonies are quite drought tolerant, but 
benefit from regular watering throughout 
the growing and flowering season. 

Fertiliser 

In late winter, feed herbaceous peonies 
with a well-balanced fertiliser and 
remove surrounding weeds. Apply 
fertiliser again in summer after peonies 
have finished flowering and you have 
deadheaded. For tree peonies, feed in 
winter and late spring with a fertiliser 
low in nitrogen but high in phosphorus 
and potassium. This will help encourage 
strong root growth and flowering. ► 






dark fuchsia pink blooms of 
je peony, ^Chinese Dragon’, will 
ip any flower in your garden. 






6. Dare to smother your garden with 
the brilliant carmine-red blooms ot^ 
Telix Crousse’. It grows 90cm tall * 
and 80cm wide - you won^t regfef it 
They make excellent cut flowers, toO.^ 


Herbaceous vs tree peony 

Herbaceous peonies, also known as Chinese 
peonies {Paeonia lactiflora), are the most 
commonly grown. They grow from rhizomes, 
which form a bush about 1 m high and flower 
from late spring into summer, before dying 
down in autumn. Tree peonies {Paeonia 
suffruticosa), are a shrubby deciduous plant 
that grows about 1 m tall. They can take up 
to 10 years to reach full height and do not 
die down like their herbaceous cousins. Both 
types of peonies prefer cool to cold climates. 


7. Just look at the gorgeous shades 
of pink here! Ifs no wonder peonies 
are a favourite with gardeners. If 
you can^t grow them at home, pick 
up a bouquet from the florist! 






gardendelight 



9. A gorgeous contrast of white and 
yellow, there is no shortage of colour, 
varieties with peonies. 


10. Bring a touch of glamour 
to your garden with the double 
white, 'Duchesse de Nemours’. 


Planting 


Peonies don’t like to be disturbed, so 
choose your location carefully Prepare 
the soil by incorporating well-rotted 
compost and manure (and dolomite 
lime, if needed) a week prior to planting. 

■ Herbaceous peonies are sold as bare 
root rhizomes with a few buds or ‘eyes’ 
and are best planted in autumn. Dig a 
shallow hole no more than 5 cm deep 
and firm the base of the hole. Position 
rhizomes with buds facing upward, 
backfill and lightly firm soil, then water 
thoroughly. Plant at least 60cm apart 

- they like a little space between plants. 

■ Tree peonies are sold in pots. Dig a 
hole twice the width of the pot and 

a little deeper. Remove plant from pot, 
gently tease out roots and position in 
hole. Backfill and water thoroughly. 

Maintenance 

■ As herbaceous peonies grow, 

use a three-legged metal wire 
support to help support the 
stems. Look for them at your 
local garden centre. Don’t be 
surprised if there are few or no 
flowers in the first year - the plant 
is still developing and will flower 
once it grows into a healthy bush. 

In late autumn, allow foliage to 
naturally die down before pruning. 
When the bush flowers, cut long 
stems for indoor display or 
deadhead regularly as flowers fade 
to encourage more blooms. 

■ Tree peonies only need pruning 
to remove dead or broken branches 

- they should only be pruned as 
the growing season starts. Apply a 
generous dose of dolomite lime to the 
soil every three years and water in well. 


8. Let the love affair 
begin with the addition 
of one of the many pink 


flowering cultivars.^Tiy 
^M^emoisell€ Jos V Odier 


a fine,^ double-flowering 
and fragrant pbony. 







Photography The Garden Collection, GAP Photos/Rob Whitworth/Nicola Stocken 



Where to buy 

Herbaceous peonies 

■ Garden Express 
1 300 606 242 
gardenexpress.com.au 

■ Mistydowns 
( 03 ) 5345 2847 
mistydowns.com.au 

■ Pinerise Peonies 
( 03 ) 6250 2270 
pinerise.com 

■ Van Diemen Quality Bulbs 
( 03 ) 6442 2012 
vdqbulbs.com.au 

Tree peonies 

■ Dicksonia Rare Plants 
( 03 ) 5426 3075 
stephenryan.com.au 

■ Peony Garden 
0417 015 520 
peonygarden.com.au 


Looks IJA/tUy (^offhvL (kP/ioh/^ 


11. The delicious yellow 
blooms of ‘Alice Harding^ 
are abundant when in flower. 




ClMriz-tMOy 

1. A scrambling shrub or climber, 

chorizema has intense orange-pink 
and red flowers in winter and early 
spring. So versatile, you can let it 
sprawl across garden beds, use it as 
a groundcover or support it to grow 
as a climber. It will reach 1-1 .5m 
high and wide, but you can contain 
it with a light trim. 

How do you grow it? Plant in 
moist, well-drained soil in dappled 
light. Cut back hard after flowering 
to maintain a tidy form. 


Ch~OWt^ 

2. Dotted with star-shaped flowers 

in white or pink, croweas are available 
as low-growing groundcovers or 
compact shrubs, growing 20cm- 
1 .5m high and spreading 75cm- 
1 .5m. They make excellent border 
plants and great cut flowers. Look 
for Crowea saligna or Crowea exolata 
‘Southern Stars’ (pictured), with 
dainty flowers and purple stems. 

How do you grow it? Well-drained 
soil in partial sun. Lightly prune 
when flowering has finished. 


3. Naturally formirig a rounded 
mound to 40cm, ^he green 
foliage and*bell-shaped flowers 
of Correa pulch'ella ‘Orange 
Glow’ make it attractive year- 
round. Grow in pots, rockeries 
or garden beds and welcome 
nectar-feeding bird£ 

I How do y^u grow it? Full 
sun to part shade in well- 
drained soil. Water well 
until established and lightly 
'prune after floweririg. 






WAX 

4. The sweet, waxy white, pink or 
deep purple blooms of Geraldton 
wax (Chamelaucium uncinatum) 
make a lovely addition to the 
garden. Relatively hardy and easy 
to grow, they’re excellent shrubs 
for garden beds, along borders 
or in pots, and have a wide range 
between 0.5m and 4m tall. 

How do you grow it? Geraldton 
wax grows best in full sun and very 
well-draining soils - sandy soils are 
preferred. Prune after flowering to 
help maintain shape. 


5. The intense blooms of 

lechenaultias are truly amazing. 

The most popular form, Lechenaultia 
biloba, has vivid blue flowers, but 
there are varieties in orange, red and 
pink. Flowers form on low-growing 
perennials or shrubs, typically less 
than 50cm tall, with a spreading 
habit ideal for rockeries or pots. 

How do you grow it? 

Lechenaultias grow best in well- 
drained sandy soils and full sun. 
Prune after flowering to maintain 
compact habit. 






" ^ flowerii^g natives 


Enjoy a kffleldosco 


Do I look 
familiar? 

Due to changes in TV 
scheduling, this feature is 
being repeated. So here 
it is, in case you missed 
it the first time. 


hmk native flowers 
are a bit ho-hnm? 
Think again! With 
brilliant shades of blue, red, 
and pink (somedmes 
tri-cotoured!) and a 
f|^ety of intriguing forms 
Jkid tesetures^ it*s easy to 
create a stunning display 
^ Natives have so much to 
■ offer ~ why not give them 
a go and see for yourself? ► 


'vtLc^ 


6. Grevilleas sing in their many 
different colours and sizes. A 
popular cultivar, Grevillea lanigera 
‘Mount Tamboritha’ is a dense- 
spreading groundcover, suitable 
for rockeries or large patches 
^of bare soil. It has spectacular 
— 'pink flowers in late winter and is 
“^drought-tolerant once established. 
How do you grow it? Best in a 
sunny spot in well-draining soil. 
Prune lightly after flowering. Feed 
in early spring or late summer 
with a controlled release fertiliser 
specially formulated for natives. 


'•I M 






7. A gen^Ous bloomer, Common 
heath (EpacrJ^’mpressa) produces 
flowers throu^^put the year - handy 
for adding a splash of colour! Flower 
colour varies from white through 
pink to a deep crimson. It can grow 
up to 1m tall and wide, but commonly 
remains a 50cm shrub in gardens. 
How do you qroyyjt? Plant in 
well-drained sandy soil in full sun 
or-part shade. Prune after flowering 
to maintain shape. 


8. Hardenbergia’s pea-like 
blooms come in purple, white 
and pink. Cultivars include ‘Happy 
Wanderer’ (purple) and ‘Free and 
Easy’ (white), while ‘Happy Duo’ 
combines both colours, growing 
about 1 m high and wide. Let it 
scramble over retaining walls or 
trail over fences. 

How do you grow it? Full sun 
in well-drained soil. Prune lightly 
to maintain shape and feed 
with a controlled fertiliser in 
spring or late summer. 


9. Loved for their gold, red and 

orange flower spikes, banksias 
range from medium shrubs to 
spreading groundcovers. For 
lower-growing options, see dwarf 
varieties such as ‘Birthday Candles’ 
or ‘Cherry Candles’ (pictured). Both 
have a spreading habit from 1 .5m 
to 2m - ideal for pots or in ground. 
How do you grow it? Full sun in 
well-draining soil or native potting 
mix. Feed with a native-specific 
controlled release fertiliser. 


pr(K.ttvioy'^tAivi 


10. Enjoy double the colour 

with Gastrolobium praemorsum 
‘Brown Butterfly’. The coppery 
bronze foliage produces red pea- 
like flowers mid-year, and looks 
striking in rockeries and borders 
or cascading over retaining walls. 
How do you grow it? Well- 
drained soil in full sun. Feed with a 
native plant fertiliser during spring. 


GO NATIVE 

For more hints on growing 
natives, or to buy these 
spectacular plants, visit your 
local nursery. BHG filmed at 
Austplant Nursery and Gardens 

■ Where: 249 Purves Road, 
Arthurs Seat, Victoria 

■ Opening times: Open all year, 
except Christmas and Boxing 
Day. Mon-Sat 8:30am-5pm, 
Sunday and public holidays 
10am-5pm 

■ More info: Call (03) 5989 
61 20 or visit austplant.com.au 


Photography Austplant Native Nursery, Brent Wilson, GAP Photos/Thomas Alamy, GAP Photos/Dave Bevan, Getty Images, Alamy 




HARD 


GERMS 




AN New Dettol Hand Wash kills 99.9% of germs 
and now moisturises your hands for up to 3 hours 




Productive style 

1. Build raised sleeper beds yourself 
(using sleepers or blocks), or buy off-the- 
shelf raised beds, which can be positioned 
on cleared ground and filled with soiL 


B rimming with 
vitamins, 
freshly picked 
homegrown vegies 
always seem to taste 
better than store-bought 
(and not just because of 
the money you’re saving). 
Being able to grab a 
sun-warmed tomato or 
handful of leaves to pop 
straight into a salad bowl 
is wonderfully rewarding 
and worth the effort! 


Plot or pots? 

The prerequisites for 
a successful vegetable 
garden are pretty simple 
- good soil, sun and water. 
If you have a spacious 
backyard, you can 
dedicate a separate area 
to a food-growing patch, 
and even make it a focal 
point of your garden (see 
our family-friendly vegie 
garden on page 104). 

But if not, there’s a whole 
range of vegetables and 
herbs that are well-suited 
to container growing, or 
can be integrated into an 
ornamental garden by 
including things like 
borders of lettuce or 
parsley. With the warm 
months ahead providing 
the best conditions for an 
excellent bounty, now is 
the time to begin. ► 


horn 





Radical idea 


2. Radishes are 
delicious in summer 
salads and super- 
easy to grow. Check 
out the heirloom 
varieties, which 
come in a host of 
shapes and colours. 


Grow all^our favourite vegies and 
herbs in time for the big Christmas bake! 






m 


homeharvest 


Potted food 

3. Not all cherry tomatoes 

are small growers - look for 
varieties that are labelled as 



As garden sizes decline, using 
containers is becoming popular and the 
range of compact vegies is expanding. 
Choose containers with a depth and 
width of about 30-40cm, filled with 
good-quality potting mix for herbs and 
vegies. These usually contain a slow- 
release fertiliser, but if not, add it and 
mix through. Place containers in an 
open sunny spot and feed with liquid 
fertiliser. The best varieties to grow 
include cherry tomatoes, salad greens, 
silverbeet, chilies and capsicums, snow 
peas, and baby root vegetables like 
carrot and beets. 



The basics 

■ Soil Vegetables do best in 
a crumbly, easy-to-dig soil 
with plenty of added organic 
matter, such as manure and 
compost. For this reason, it’s 
best to give them a raised 
garden bed so you can fill 

it with a good quality 
vegetable-growing mix. 

■ Sun Vegetables need 
plenty of sun to grow their 
leaves and ripen their fruit. 
Give them a spot which gets 
at least 5-6 hours of sunlight 
a day and isn’t exposed to 
strong winds. 

■ Food and water Enrich the 
soil well before you begin 
planting. At planting stage, 
apply a controlled release 
fertiliser for vegetables and 
water in thoroughly. 
Subsequently, use liquid 
fertilisers periodically (every 
two weeks if possible) to 
encourage healthy growth, 
choosing a formulation 
specifically for vegetables. 

For fruit-bearing plants like 
tomato, capsicum and 
eggplant, use a liquid 
fertiliser designed for 
flowering and fruiting plants. 
Water your vegetable 
seedlings regularly to get 
them established, then 
reduce to soakings whenever 
the soil is dry 2-3 cm down 
(finger test to check). During 
hot spells, increase the 
frequency of watering. 
Soaker hoses or micro- 
irrigation systems (where 
allowed) will simplify the job 
and save time. To help 
conserve soil moisture 
through summer, spread 

a fine-textured mulch once 
your seedlings have 
developed into small plants 
(being careful to keep it back 
from the stems). ► 
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Yourj^tarter vegetable garden doesn’t need 
to be\big - start oyt small and expand as ' 
you gef thfelhangpf it. A good basic design 
can be made from three timber sleepers 
(each 2.4m long). |J3l>two of the sleepprs^ 
for the long sid^s and cilf tife third in half^ < 
to form the shorjt sides. Scre^^'lt all together 
with batten screws and fill with vegetable 
growing mix. It’s alwayi, handy to^have ^ 
access to all sides of the bed, so include 
paths right around if you can. As your 
needs grow, you can add extra beds to your 
layout or go for a few prefab iron or timber 
raised beds. ^ ^ ^ 


Fancy-leaf lettuce] 


Zucchini flowerl 
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EyilUny 


Itkii 


fastest to fruit of all ' 
tomatoes, these types will 
have fruit ready to pick 
after 2-3 months (large- 
fruited tomatoes can take 
up jo 5 months). Buy 
advanced tomato plants for 
even faster results. 

1^adishes4 select smaller 




types for a crop after 
Paboiif4 w^eks. 

^ jj>lrt)§: perfect 
compaflions^or your patch, 
hefte^can 6e bought 
' m at lire e_iTo u g j^cithi^est 
' !^?feiight. iWay!^ltett^ydy^ 


buy^rnaller pots, plant 
and liqiiia|j^ed them! and 


big-snipping away in a 


couple of weeks. 


^i^J||ffl*^Maturatibn times 
are based, on planting^ 
seedlings. For seeds, 
add 2-3 weeks. 


sliS^harvest 


Hints and tips 

■ Try to group vegies 
that grow to about 
the same height and 
mature about the 
same time. This lets 
them share sunlight 
and means, after 
harvest, the whole 
section can be dug 
up and prepared for 
your next crops. 

■ Tall vegetable 
varieties, like 
tomatoes, beans 
and corn, are best 
positioned on the 
southern end of 
beds, to prevent 
them shading lower- 
growing varieties. 

■ For an ongoing 
supply of favourites, 
make small 
successive plantings, 
or sowings if you 
are using seeds. 

■ Vegetables need 
bees for pollination, 
so attract them to 
the plot by including 
flowers such as 
nasturtiums 

and marigolds. 

■ With leafy crops 
such as silverbeet 
and lettuce, extend 
tjBilprDduction by 

g only the 
[er leaves and 
letting the plant 
regrow These plants 
can go on producing 
for many weeks. 




We’ve put 
the step- 
by-step 
instructions for this 
family-friendly vegie 
garden on a project 
sheet to make it easy for 
you to build at home. It 
includes raised growing 
beds, arches for vine 
fruit, a bench seat and 
sandpit for the children. 


SEEN 

ON 

BHG 

TV 


7 


How to get your 
project sheet Visit 
bhgshop.com.au/ 
projectsheets where 
you can download the 
project sheet, or post 
a stamped ($1 .20), 
self-addressed C5 (162 
X 229mm) envelope 
to Better Homes and 
Gardens, Vegie Garden 
December 201 5, GPO 
Box 781 2, Sydney NSW 
2001 . Please allow at 
least 1 4 days for postal 
delivery. 


Diagram Lorenzo Lucia 






^awn or lawMsupp 
S^'tasstraightfo 
as you linight think 


IJWi 

SOLUTIONS 

AUSTRALIA 


1300 883 711 

www.lawnsolutionsaustralia.com.au 







Writer a special space Z, 
wherei,plants and objects 
combine to produce a 
landscape filled witfi wonder 





BHG 


gardendesig 


2. With their distinctive fa 


shaped flower spikes, virj 
species are striking rnep 
of the bromeliad faraffyT / 


O verflowing with lush 

foliage and vivid colours, 
this unique garden 
takes you to another world. It’s 
fllled with fabulous objects and 
ornaments at every turn, including 
amazing animal statues lurking 
among the undergrowth or 
peeping out from among the pots, 
set within a resort-style backdrop. 
Wander through and you’ll want to 
pop into the pool for a dip, before 
resting beneath the flickering 
shadows. Take a look around and 
see what ideas are possible when 
it’s less about dollars and more 
about inspiration. ► 
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compost were imported to transform this basic 
sandy ground into a fertile growing medium. 

■ Give the whole garden at least one general 
feeding each year. Dynamic lifter is applied to 
all garden beds in late August/early September, 
with Seasol used as a foliar spray in between. 

■ To simplify ongoing maintenance, install an 
irrigation system while you’re building the garden 
beds. Also apply mulch over exposed soil to 
help retain moisture through dry times. 

■ Make your own compost by recycling your 
garden green waste. If you keep chooks, add 
their manure to the compost too. 
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3. Don^t get crabby! 

This defensive guy is 
strictly for show. 

4. One of the garden’s 

first ornaments, this 
friendly giraffe keeps an 
eye over the pool area. 

5. Beach-inspired 
colours (and birds!) 
energise an outdoor 
shower zone. 

6. Orchids thrive in the 

humid shade, like these 
glorious phalaenopsis. 



About the garden 

Located at Holloways Beach, 
near Cairns in Queensland, 
this garden was started in 1987 
around a newly-built family 
home. It’s the creation of 
Bev Reaston, who gradually 
developed a lush canvas of 
foliage and flowers from a 
foundation of ‘sand, sand and 
more sand.’ Infused with a 
beach theme, reflecting the 
mood of life on the coast, the 
garden is also home to an 
amazing collection of whimsical 
ornaments, decorations and 
garden objects (including 
a giraffe!), delighting visitors 
young and old. And there’s 
something for every member 
of the family, including a 
putting green built as a 
Christmas present for Bev’s 
husband! Bev believes gardens 
are personal spaces, which 
should reflect the things you 
love while including a bit of fun. 


7. Tiny ornaments 

create lovely 
surprises, like this 
pair of bathing 
beauties hiding 
among the foliage. 

8. A fabulous 
variegated form of 
the pandanus tree 
makes a great feature 
beside the pool, 
reflecting the sun in 
green and gold. 

9. To brighten up 

shady garden areas, 
borrow this tip and 
hang a few colourful 
Chinese lanterns. 

10. Versatile 
bromeliads offer 
more than colourful 
foliage - their 
flower spikes are 
also stunning. 





Now that’s a good 
looking fence! 


1. Hed^e ypur beds! 
Double the appeal ^ 
using different 
piants together. Here, 
a tightly clipped^tar 
jasmine wrap-around 
a curvaceous buxuf. 




In Roman times, 
hedges had a 
practical purpose: 
to define property 
boundaries and 
prevent livestock 
from wandering. 




W ith every leaf 
in its rightful 
place and edges 
in perfect symmetry, there 
is something visually 
satisfying about a beautifully 
manicured hedge. Whether 
straight, curved, leafy or 
floriferous, they give a 
garden a sense of formality 
and structure. They do need 
time to grow into themselves 
and require regular trimming 
to keep looking their best 
(see our handy hints on page 
1 14), but they’re worth it. 

See for yourself! 

2. Have a little fun with your 
hedge and clip it into shapes. This 
works best with small-leaved plants, 
like azalea or buxus. 

3. Here^s a tip! When planting to 
form hedges, ensure you space the 
plants so they can grow into each 
other and form a tight bush. 

4. Use them as privacy screens, 

to define areas and separate areas. 
Here, Viburnum ‘Emerald Lustre’ (at 
the back) provides a dense screen, 
while the box hedge creates lines 
and gives structure to garden beds. ► 











English box 
Japanese box 
Viburnum 
Camellia 
Azalea 
Westringia 
Lilly pilly 
Murraya 
Photinia 


rtlUK A. 7 ^^ 


5. Symmetry is a ri *- 
ess^nfial elemirt 
of IForiTial gardens ' 
- mirror your ‘ 
plantings for ' ' 
a Calming sense ’ i 
of equiribrium. ^ 


A FEW 
OF THE 
BEST 



■z 

^ :: 

V 



7 





6. An excellent candidate, 

Camellia sasanqua is tall 
(2-4m), fast-growing and 
has exquisite blooms from 
autumn. Try ‘Pure Silk’ or 
‘Jennifer Susan’. You can also 
find dwarf forms that only 
grow up to 1m. 

7. A hardy native option, 

westringia needs less water 
(once established) than its 
European counterparts. Its 
looser growing shape suits 
native and coastal gardens. ► 


We all have to rise in the morning. 
But it"s the ones sleeping 
on the right mattress 
who get to 
shine. 



Forty 

Wake Up Wonderful WinkS 



well ordered 


TRIM 
AND TIDY 


Keep your hedges in 
shape and not a twig 
out of place with 
these tool tips: 

Q6ick prune 

New growth will spring 
up when warm weather 
arrives, but not all that 
growth will be consistent 
and you’ll end up with 
a few awkward-looking 
stragglers poking 
out. Get on top of the 
troublemakers with a pair 
of secateurs - they’re 
ideal for a quick tidy up. 


Jason’s big tip - Vegemite! 

Don^t let cuttings go to waste! Strike 
future hedges from semi-hardwood, 
softwood or tip cuttings. Dip bottom of 
cutting into rooting hormone, honey or 
Jason’s favourite - Vegemite, then bury 
stems in potting mix. Leave in a well-lit 
spot out of direct sun and water once 
a week or when soil is dry. 


Uniform light trim 

Is your hedge looking 
slightly unruly? It may 
need a light once-over 
to even it out and keep 
it looking tidy. Hedge 
shears with long blades 
offer more coverage than 
secateurs, letting you cut 
more of the hedge and 
straight across. You’ll 
get the hang of pruning 
by eye, but if you’re 
not confident, hammer 
in stakes at each end 
of the hedge and run 
a stringline as a guide. 


will make cutting quick 
and easy, while the comfortable 
cork-padded handles add style. 
Also, its patented PowerGear 
mechanism makes cutting three- 
and-a-half times easier than 
standard mechanisms! We have 
30 pairs of Fiskars shears to give 
away, valued at $109 each. 

For your chance to win a pair, 

tell us in 25 words or less why 
your garden needs this handy 
piece of equipment. Write your 
answer, name and address on the 
back of an envelope and send to: 
BH&G Fiskars Quantum Hedge 
Shears Competition, GPO BOX 
7812, Sydney, NSW, 2001. 


; H^vy prune 

Jfit's overgrown, you 
may need to take drastic 
a^ion and cut it right 

^ack. A hedge trimmer 
will do the job quickly, 
but you need to be 
careful as it’s easy to 
go too far. Wondering 
whether to get electric 
or petrol-powered? 

An electric weighs less 
and is ideal for smaller 
bushes, whereas petrol 
machines are heavier but 
more powerful and good 
for large, fast-growing 
hedges. Always wear 
ear protection when 
using them, as they 
can be quite loud. 


CONDITIONS OF ENTRY Visit 
bhg.com.au for full terms &. conditions. 
Competition opens 13/10/15 9am AEDT 
and closes 1 2/1 1 / I 5 at 5pm AEDT. 
Winners judged at Promoter’s premises 
30/1 1/15 11am AEDT. Winners notified 
by mail &. published at bhg.com.au from 
04/1 2/1 5. Total prize value up to $3270. 
The Promoter is Pacific Magazines Pty Ltd, 
8 Central Ave, Eveleigh NSW 201 5 
(ABN 16 097 410 896). 


WIN! 


FISKARS 
QUANTUM 
HEDGE 
, SHEARS ^ 


Photography Phil Aynsley, Brent Wilson 



THE CHRISTMAS COUNTDOWN IS ON - ONLY 10 
WEEKENDS TILL THE FESTIVITIES BEGIN! 


Countdown Checklist 

□ loCnvrUs'h 

I I (K-iAyct pirlkk 

I I n^TAU/ct ^0 fA?t ^'OU'ole^^^^tKce 

□ New ut UmAu^ OAvd eluting r&invi 

□ T-ini^k fkt lytA.(JcijACL4^d oltok 

I 1 "^‘-tc&V'cdl ^u£A^'l>'cArairtK 

I I '^nuiid ^iPLTolen. wci;h^,^^tcctu^c 



Only 10 
weekends 




Share your progress and tag Better Homes 
and Gardens on Pinterest and Facebook, 
and you could win great prizes! 


facebook.com/bhgaus 
pinterest.com/bhgaus 
#weekendwarriors I B 

#DIYisourDNA EX 


I .L^ WEEKEND 

■ 1 




o . 



until 
Christmas! 
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Available at 

9ubiiMir^GS 

bunmngs.com.au 
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be a 1 I 

weekend* 

wamor 

W hen you spend hours in the garden, a potting 
bench can really come in handy. It keeps 
tools, liquid fertilisers and various bits and 
bobs all in one easily accessible place. The bench doesn’t 
need to be fancy or expensive - just look at this beauty, 
made from two recycled pallets and a piece of rope. 

You will need: Two pallets; deck and exterior stain; power 
drill; hand or power saw; spirit level, ISOmnn bugle head 
screws; 300nnnn galvanised T hinges; lOmm cotton rope; 
lOOmm galvanised gate hook. 


OZITO ADVERTISING FEATURE 

Pallet potting bench steps 


STEP 1 To make wall portion 
»ry off all boards 
trom bottom of 1 paliet. Turn 
over to remove a few 

retaining 1 
at each end and 2 in middle. 
To make bench part of 
project, cut second pallet in 
half, using Ozito Jigsaw 
which will help you to cut 
squarely. 


STEP 2 Sand the wood 
lightly all over with an 
Ozito Detail Sander Stacn 
or paint both pallets in your 
chosen finish to Seal and 
protect timber. Make 
underside of bench pallet 
flush with bottom of wall 
pallet and join using a 
T hinge on each side. 


STEP 3 Drill 10mm holes 
with an Ozito Drill Driver 
for the cord and thread rope 
between 2 holes at a length that 
ensures bench sits level m open 
position. Make a knot in each end 
to keep in place and trim any 
excess. Fit galvanised gate hook 
to the side to hold bench closed. 


STEP 4 Using long 4mm bit drill 
a pilot hole through bearer and 
wall cladding into timber stud 
behind With drill on slow speed, 
fix to wait using 150mm bugle 
head screws. Go Into at least 2 
wall studs at top, middle and 
bottom of pallet, For brick waNs, 
use masonry anchors. 


■.i 

'■h 




One battery fits alL The new and 
innovative 1SV Power X Change battery 
platform from Ozito has landed, and is 
sure to make your life easier! 











FISHER’S PAYKEL ADVERTISING FEATURE 







KITCHEN 

Made-to-match appliances deliver seamless style 


AWARD-WINNING DESIGN 


Between entertaining and preparing meals for our family, we spend a lot of 
time in the kitchen. So it makes sense we want it to look beautiful and work 
for our lifestyle. Featuring award-winning designs, the premium Fisher & 
Paykel kitchen suite of appliances is designed to do exactly that. With high- 


Fisher & Paykel kitchen 
appliances work together to 
give your kitchen a beautiful, 
consistent aesthetic. 


performing ovens, cooktops, refrigerators and much more, each product is 
made to seamlessly match each other, and the way you use your kitchen. 



^Promotional period runs 01/10/2015 to 29/11/2015. Offer via online redemption only by 29/02/16. Bonus rebate value received 
dependent upon eligible models purchased. To claim and for full Terms & Conditions, visit fisherpaykel.com.au/promotions 


GREAT FLEXIBILITY 

With a wide range of sizes 
and elegant finishes, you can 
design the perfect look and 
layout to suit your needs. 

NEW ZEALAND-DESIGNED 

Unlike European products, 
Fisher & Paykel appliances 
are designed in New Zealand 
to suit Australasian homes, 
where the kitchen is often 
a hub of activity and a vital 
part of your living space. 


TO DISCOVER MORE, VISIT FISHERPAYKEL.COM.AU/DESIGNEDTOMATCH 


Fisher&Payke! 



PLANT 

Now 




Petunia 


‘^ardenaiary 

'' — Petunias or tomatoes? Go crazy and plant both! ^ 


It’s time to get 
tomatoes in for fruit 
all summer long. 


Key to climate zones 
Z1 Z2 Z3 Z4 

□□□n 

Z5 Z6 Z7 Z8 

□ □0 


Grow a flight path 


Give your garden an extra dimension with plenty of 
plants to tempt birds to drop in. Pokers, or kniphofias, 
provide a tempting snack, as do many of our own native 
plants such as banksias, callistemons, correas, fuchsias, 
hakeas, melaleucas, grevilleas and acacias. It pays to 
choose plants so that something is in flower every month 
of the year. Including a few perches, placed well out of the 
way of neighbourhood cats, will also help the cause. Birds 
also appreciate a ready supply of water, both for drinking 
and splashing about in, so set up a birdbath or shallow 
bowl of water. Having plenty of insect-devouring birds 
around a garden is a great way to reduce chemical use too. 


T^iowers. 

All zones: 

Ageratum, portulaca 
and sunflower. 
Zones 2-5: 

Aster, begonia, 
calibrachoa, 
Californian poppy, 
celosia, cosmos, 
dahlia, impatiens, 
marigold, 
nasturtium, 
petunia, phlox, 
salvia, Sturt’s desert 
pea and verbena. 
Zones 6-8: 
Alyssum, 
calibrachoa, 
gomphrena, petunia, 
phlox, salvia, vinca 
and zinnia. 


In each issue we give 
ideas, tips and planting 
advice for different climate 
zones, so it’s important to 
find the zone number for 
your area. Naturally, there 
will be cooler, warmer, 
wetter and drier areas 
in each zone, so ask 
a horticulturist at your 
local nursery which 
zone best matches 
your conditions. 




All zones: 


Capsicum, eggplant, 
lettuce, tomato 
and zucchini. 

Zones 2-5: 
Beetroot, broccoli, 
brussels sprouts, 
cabbage, carrot, 
celery, endive, 
pumpkin, radish 
and silverbeet. 
Zones 6-8: Beans, 
chilli, cucumber, 
marrow, squash 
and sweet corn. 
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Get a mass of speccy spikes all summer long 

with the Salvia GoGo releases in bright scarlet 
and moody-hued purple. Hardy and long-flowering, 
the two have been bred from the Brazilian Salvia 
splendens and are happiest in sun, but also cope 
well in a little shade. They bloom from spring 
through to late autumn, live for two or three 
years and need fertilising only twice a year. 

From Aussie Winners, aussiewinners.com.au 


...in seating 

Get into the laid- 
back swing of 
summer with this 
Aussie-made 
hanging chair. Just 
right on a veranda 
or hanging from 
a tree, it’s made 
of fade-proof and 
weatherproof 
canvas with 
hardwood dowel. 
The swing comes 
with marine rope 
and stainless-steel 
fittings for 
hanging. It’s $1 45 
from Swingz n 
Thingz, visit 
swingz.com.au 


FULL SUN 


HEIGHT 

1.2m 


WIDTH 

60cm 


...garden 




ALL ZONES 



...IN PRINT 

Lovers of good garden design 

shouldn’t be without Lessons from 
Great Gardeners by Matthew Biggs 
(Exisle Publishing, $34.99). It’s 
a delightful look at the methods 
of 40 of the world’s best garden 
designers, including Andre Le 
Notre (Versailles), Claude Monet 
(Giverny), Vita Sac kvi He- West 
(Sissinghurst) and Australia’s 
Jeremy Francis, creator of 
Cloudehill in the Dandenongs. One 
to treasure now and in the future. 


thermometers 

Keep an eye on 
temps around your 
garden this 
summer with a 
colourful spiked 
thermometer. They 
cost $32.95 each, 
from Amalfi 


Homewares, amalfi 
homewares.com.au 




. . . m 

Introduce young gardeners to 

aquaponics with a tabletop Water 
Garden that allows fish and herbs to 
thrive together. Fish waste provides 
nutrients for plants that keep the 
water clean. Wheatgrass and snow 
pea seeds included, $1 1 9 from Fluid 
Growers, fluidgrowers.com.au 



. . pAK.ilA7t 

Add zing and protect outdoor 
metal furniture from rust with Direct 
To Rust Metal Paint by Hammerite. It 
acts as primer, undercoat and topcoat 
and is $36.81 for a 750ml tin (also 
in aerosol), visit hammerite.com.au 



. . .in 


Made tough for Aussie conditions, 

the LawnBoss from Cox Mowers 
combines comfort with performance. 
With a 1 5.5HP Briggs and Stratton 
engine, the locally made body has a 
steel frame with tough polypropylene 
panels that won’t rust. It comes with 
a 32" or 38" cutting deck and is 
$3499, visit coxmowers.com.au ► 
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WHERE THERE'S ONE 
THERE'S MORE 



Kill & protect for up to 6 

With smart technology, Mortein Kill & Protect kills the cockroaches already in your home, eradicates their nests 
and creates a barrier to stop new roaches coming in. www.mortein.com.au 


Includes Mortein Kill & Protect DIY 2L inside only, Mortein Kill & Protect Indoor Surface Spray. 






WHAT’S ON 

With more than 5000 
roses in bloom, 
Victoria State Rose 
Garden at Werribee 
Park, near Melbourne, 
is nirvana for lovers 
of the world’s 
favourite flower. Laid 
out in the form of a 
five-petal led rose and 
including international 
and Australian-bred 
blooms, the garden is 
open daily 9:30am to 
6pm (daylight saving 
time). On 14-15 
November (1 0am- 
3pm), it hosts the 
annual Victoria State 
Rose & Garden Show, 
with more than 50 
stalls, tours, tips from 
experts and plants 
and garden tools for 
sale. Entry to both the 
show and garden is 
free. Visit vicstaterose 
garden.com.au 




gardendiary # 


■ Keep an eye out around 
the nurseries for spectacular 
flowering liliums being sold 
in pots. You can enjoy the 
blooms on a patio or deck now, 
then plant them out in a spot 
that drains well for enjoyment 
over future years. 

■ Treat your garden to a light 
prune and apply an all-purpose 
fertiliser to have it looking its 
best for the Christmas-New 
Year holiday period. Now is also 
a good time for a general 
garden clean-up. Outdoor 
furniture will benefit from 

a scrub with soap and water, 
and woodwork will look better 
with a fresh coat of paint. 

■ Fertilise tree ferns with 
half-strength liquid fertiliser and 
cut away any dead fronds. 

■ Keep the colour coming 
through summer and into 
autumn with bloomer pots of 
petunias, zinnias, verbenas, 
dwarf phlox and elegant cool 
white alyssum. 

■ Grow a selection of 
heirloom tomatoes to add 
interest and flavour to summer 
dishes. If you’re having 
difficulty making choices, check 
out the Diggers Seeds mix that 
includes the top five winners 
from a taste test held earlier 




Philadelphus 


this year - Tommy Toe, Pink 
Bumble Bee, Jaune Flamme, 
Wapsipinicon Peach and Green 
Grape (diggers.com.au). 

■ Check out the 201 6 
Permaculture Calendar with 
its rainfall /temperature chart 
and moon phases. It’s $1 4 from 
permacultureprinciples.com 

■ If you’re going on 
holidays^ line up a friend or 
neighbour to water while you’re 
away. It also pays to add water- 
storing crystals to pots. 

■ Fertilise citrus trees and 
check the soil around their 
trunks isn’t drying out - apply 
a layer of mulch to help them 
through the summer. 

■ Get in early by pruning 
once-flowering roses that have 
already bloomed. Repeat- 
flowering roses can be pruned 
too, just lightly, to encourage 
more blooms in autumn. 

■ Sow basil seed or plant 
basil seedlings among your 
tomato plants. The two not only 
taste great together, but the 
basil may keep pests away 
from the tomatoes. 

■ Clean out gutters and 
eliminate piled-up debris 
in bushfi re-prone areas. 

■ Fill gaps in floral borders 
with already-blooming 


columbines (aquilegia), 
still best known as granny’s 
bonnets. Coming in a vast 
array of shapes and colours, 
they will self-seed once they 
become established. 

■ Examine azaleas for azalea 
lace bug, indicated by a silvery 
mottling of the leaves. It pays 
to treat the problem, caused by 
a minute sap-sucking bug, as 
soon as you see it - spray with 
Confidor or Maxguard. 

■ Check that sprinkler 
and soaker systems are 
working properly and, if 
necessary, replace batteries 
in automatic water timers. 

■ Grow a few edible flowers 
such as nasturtiums, marigolds 
and violas to add tasty colour 
to summer salads. 


Nasturtiums 


lylrt 'Po o(/t/C/k. ii/l/C 


Summer bounty 

When the big blowzy blooms of hydrangeas start opening, you 
know summer is almost here. Wonderful for semi-shaded garden 
beds, they’re also well suited to growing in containers, so they’re 
great subjects for creating a focal point in the Christmas season 
garden. You can find well-advanced specimens in nurseries right 
now, with a good covering of blooms. Plant one into a decorative 
container and edge it with a few trailing plants like white-flowered 
bacopa and golden creeping Jenny (Lysimachia sp.) 
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Photography Tony Fawcett, iStockphoto 








Retain-iT 

Heavy Duty Retaining Post System 


Proudly 
Australian 
Designed & 
Patented 


* ^ 

^ 'S, 



10 Watch our 
^ Retain-iT 
video here 

,H,wgraup.toiii.aufretainit 


wwW.vjI 


Combining the strength of steel and the natural 
beauty of timber, Retain-iT makes it easy to 
construct walls up to three sleepers high. 


^^Prof ess! ona 1 1 6o 
m Quick a nd 




wvvw.whitesgroup.com.au 

Available from leading hardware stores nationally 






moongardening 


Turn the moon to your advantage by following this guide from Milton Black 


A 



1 

IOWT( 

SEYOt 

GUIDE 

i 
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^ Best days 
H Second-best days 

On these days, thin out 
seed boxes, sow all 
types of seeds and plant 
seedlings that produce 
their crop ABOVE the 
ground. These include all 
varieties of peas and 
beans, corn, cabbage, 
cauliflower, broccoli, 
brussels sprout, eggplant, 
lettuce, celery, silverbeet, 
spinach, endive, Chinese 
cabbage, tomato. 


cucumber, asparagus, 
artichoke, marrow, 
pumpkin, capsicum, 
melon, zucchini, chicory, 
sprouts, rhubarb, all herbs 
(except garlic) and all 
agricultural crops, such as 
sunflower, grains, cereals, 
canola and cotton. 

During these days, you 
can also plant flowering 
shrubs, annuals, flowers 
(not bulbs), cactus, flax, 
tree ferns, passionfruit 
and kiwifruit. Plant all fruit 
trees and trees that 
produce edible nuts, such 
as almond, pecan, 
macadamia and walnut. 
Grape and banana can 
also be planted during 
these times. Take cuttings 
from established trees and 


shrubs, and propagate. 
This is also a good time for 
planting trees and climbers 
and sowing new lawns. 

^ Best days 
mt Second-best days 

On these days, sow all 
seeds and plant seedlings 
of root vegetables that 
grow their crop BELOW 
the ground, such as 
carrot, parsnip, radish, 
beetroot, onion, leek, 
swede, turnip, sweet 
potato, seed potato, yam, 
cassava, peanuts, garlic 
and ginger. This is a good 
time to plant flowering 
bulbs and bulbs for 
propagation and 
development rather than 
flowers. Also, plant bare- 


rooted trees, to develop 
root growth, and refurbish 
established lawn. 

A favourable time 
for transplanting all types 
of established trees, 
shrubs, ferns and bulbs. 

ED Weed and lightly feed. 
Water with seaweed-type 
products only. 

Destroy or spray 
weeds, pests and noxious 
growth. Burn off, cut 
lawns, do heavy pruning 
and clear rubbish - 
don’t plant or transplant 
anything. Prepare soil and 
fertilise garden beds for 
future planting, spread 
and make compost, feed 
all established plants. 


20 


T 


21 

Moon enters 
Taurus at 
10:51am 


22 


23 

Moon enters 
Gemini at 
12:32pm 


24 


H 


25 

Moon enters 
Cancer 3:27pm 
Full Moon 
at 9:12pm 


26 

Moon in 
Cancer 


27 

28 

29 

30 

31 



Moon enters 
Leo at 
8:32pm 


k 

Moon enters 
Virgo at 
5:00am 

tIJ 











You must plant all ABOVE-ground crops during the moon’s WAXING cycle. 
You must plant all BELOW-ground crops during the moon’s WANING cycle. 


Times given in the moon- 
gardening calendar are in 
Eastern Standard Time, 
EST This applies to NSW, 
the ACT, Queensland, 
Victoria and Tasmania. If 
you live in South Australia 
or the Northern Territory, 
deduct half an hour. If you 
live in Western Australia, 
deduct two hours. 

During Daylight Saving 
Time, add one hour. 


Sun 

Mon 

Tue 

Wed 

Thur 

Fri 

Sat 

shrubs and lawns, then 
water in. This is the best 
time for dethatching and 
aerating lawns. 

Do not plant or 

above-ground crops, 
including leafy, juicy 
and fleshy vegetables; 
trees; shrubs; and lawns. 



1 

Moon in Leo 

i 

2 

Moon enters 
Virgo at 
8:10pm 

3 

Last Quarter 
moon in Virgo 
5:41pm 

19 

4 

5 

Moon enters 
Libra at 
8:36pm 







6 

7 


8 

9 

10 

11 

12 


transplant anything, as 

These symbols indicate 


Moon enters 



Moon enters 

New Moon in 

Moon enters 

the moon is adversely 

which part of the 


Scorpio at 



Sagittarius 

Sagittarius 

Capricorn 

zodiac the moon is in 


9:27pm 



at 8:25am 

8:30pm 

at 4:48pm 

aspected with the sun. 

on a particular day 




A 

A 





Any questions? Email 








milton@miltonblack.com.au 

Aries 

13 

14 


15 

16 

17 

18 

19 



Moon in 

Moon enters 



Moon enters 


First Quarter 


Taurus 

Capricorn 

Aquariu! 




Pisces at 


Moon 1.15am 

f t 



at 11:01pm 



3:46am 


Moon enters 


Gemini 

'll 
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H 

Aries 7:27am 


Cancer 


ON TIME 


ZODIAC SIGNS 

The 1 2 signs of the 
zodiac are divided 
into four groups: fire, 
air, earth and water. 

Fire signs: Aries and 
Sagittarius are in 

harmony with all fruit. 
Leo is in harmony 
with nuts and all 
seed-producing crops. 
Earth signs: Capricorn 
and Taurus are in 
harmony with all root 
vegetables that produce 
crops below the ground, 
including garlic. Virgo is 
in harmony with all herbs. 
Air signs: Libra, 
Aquarius and Gemini 
are in harmony with 
plants that produce 
flowers and perfumes. 
Water signs: Cancer, 
Scorpio and Pisces 


Leo 

Virgo 

Libra 

Scorpio 

Sagittarius 

Capricorn 

Aquarius 

Pisces 


124 BETTER HOMESAND GARDENS, DECEMBER 2015 bhg.com.au 


The measure of perfection. 

The new range of Anchor cream has unique 
one and two cup size bottles with measurement 
markers to ensure precise pouring. 




Beautiful cream. 


All IfBde markj^rnr this produci ait* rved by the Funlerra group tjfcDinpanftjfl. Anchor - FKitablliiht'd In INcw FiCaland in 


anchordairy.coni.au 


iP] Online ^ In Store {^Mobile Only at Woolworths CdD 






sterling Extension Dining Table/ 
$3599; Artena Dining Chairs 
in White, $229 each; Drake 
Lanterns (Small), $49.95, and 
(Large), $69.95; Jells Bowl in 
1 Copper, $49.95; Salut White 
Wine Glasses (Set of 6), $39.95; 
Foundry Olive Tree & Thyme 
Candles (Small), $49.98, and 
(Large), $64.99; Bamboo Bowl 
in Charcoal (Small), $7.95; 

Black Marble Dinner Plate, 

$9.95; Black Marble Side Plate, 
$7.95; Host Rose Gold 16-Piece 
Ij Cutlery Set, $199.95. All other 
items stylist’s own. 




Splashes of PETROL BLUE and 
l^CCENTS of gleaming gold bring a 
five-star finish to your ECO LUXE look 





THIS PAGE: Rope Egg 
Chair in Grey, $1299. 


OPPOSITE PAGE: Capri Extension 
Dining Table, $2999; Capri Dining 
Chairs, $179 each; Melamine Water 
Jug in White, $29.95; Jagger Pot 
in Black (Large), $49.95; Bamboo 
Bowl in Charcoal (Large), $29.95; 
Sigli Spot Bowls, $12.95 each. All 
other items stylist’s own. 





Relax in paradise 
^^ith lush green 
accents and 
comfortable 
textures 


DOMAYNE® ADVERTISING FEATURE 



For your nearest location, call 1800 DOMAYNE® (1800 366 296) or visit domayne.com.au 

Domayne® stores are operated by independent franchisees. Advertised prices valid at 
New South Wales stores only. Prices may vary between states due to additional freight costs. Ends 15/11/15. 
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D oes your outdoor area 
have zero personality, 
zileh privacy and zip 
places to sit? Well, now is the 
time do something about it! 

The warm weather is just waiting 
for you to come out and enjoy it, 
and you can bring your garden 
up to scratch by transforming it 
into a practical and lively space. 
Simply lay down a good base, put 
up a screen and soften the entire 
area with greenery It’ll be your 
new favourite hangout. ► 



Eh'- T 





1. Fill your retreat with 
the romantic blooms and 
scents of Buddleja ‘Spring 
Promise’. It has long slender 
stems of delicate white 
flowers that last for weeks. 

2. It may look delicate, 

but Limonium ‘Perezii Blue’ 
is fairly drought tolerant 
once established. A looker 
outside, you can also cut its 
flowers to enjoy indoors. 

3. Once the work^s done, 

invite friends over and mix 
up fruit-infused bevvies in 
mason jars to celebrate! 

4. Green the zone to 

complete your oasis with 
a selection of hardy plants. 
See next page for what 
we planted here. 
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PAVE THAT SPACE 
Gather your supplies 

■ 800 X 400 X 50mm sawn- 
cut sandstone pavers 

■ Road base 

■ Paving sand 

■ Brickie’s sand 

■ Off-white cement 

You’ll also need 

Ear and eye protection; 
jackhammer (hired, optional); 
shovel; mattock; rake; plate 
compactor (hired); spirit level; 
straightedge; screed rails; 
float; rubber mallet; angle 
grinder; hammer and bolster; 
wheelbarrow; brickie’s 
trowel; damp sponge; broom; 
kiln-dried sand 


Here’s how 

STEP 1 Wearing ear and eye 
protection, use jackhammer 
to break up and remove 
concrete, if needed. Use 
shovel and mattock to 
remove existing turf or plants 
and excavate topsoil to allow 
for thickness of paver, plus 
30mm of paving sand and 
70mm bed of road base. 
Roughly level site. 

STEP 2 Spread 80mm 
of road base evenly over 
area with rake. Where there 
is slight slope, use road 
base to build up areas to 
ensure paving site is level, 
with a fall to allow for 
rainwater run-off. Wet and 
compact down to 70mm with 
plate compactor. 



STEP 3 Use rake to spread 30mm bed 
of paving sand evenly over road base. 
STEP 4 Create smooth tracks along 
both sides of area by using 
straightedge. Lay screed rails into 
tracks you have just created. Using 
straightedge, steadily drag along rails, 
screeding off and packing sand to 
create a firm, level-laying surface. Move 
screed rails down paving bed as 
needed. Remove rails and smooth 
tracks with float. 

For large areas, consider 
dividing into halves and screeding 
1 half at a time. 

STEP 5 Beginning in 1 corner, lay 
pavers in desired pattern (here, 
stretcher bond) allowing 2-3mm 
gaps between each. Gently tap 
tops of pavers with rubber mallet to 
ensure they are flush. Check level. 

Cut pavers to fit with angle grinder or 
hammer and bolster as needed. 

STEP 6 Add 4 parts brickie’s sand 
and 1 part off-white cement to 
wheelbarrow. Blend thoroughly and 
slowly add water until mixture is stiff. 
Haunch all sides with mortar mix, 
spreading at 45° angle with brickie’s 
trowel. Use damp sponge to clean 
excess mix off pavers. Sweep kiln-dried 
sand over entire area with broom, 
ensuring all gaps are filled. 

STEP 7 To lay steppers on access 
side of paved area, measure and 
mark approximately 200mm from 
edge of paving. Spread a 50mm bed of 
road base over area to cover size of 2 
pavers. Lightly compact with feet. 

Shovel a bed of mortar onto road base 
and use brickie’s trowel to create 
air gaps in mortar. Lay paver on top 
of mortar and push down. Use rubber 
mallet to tap into place, checking level 
and adjusting as necessary. Repeat 
to lay adjacent paver. 



Photography Brent Wilson; garden design Katie Burgess; styling Chris Cort (TV) 


STAR WITH A SCREEN 
Gather your supplies 

■ 1 00 X 1 0Omm H4 treated 
pine posts (4) 

■ 65 X 20mm cypress pickets 

■ Dulux Weathershield Low Sheen 
Acrylic in black and white 

You’ll also need: 

Shovel; quick-set concrete; spirit 
level; rubber glove; bucket; cloth; 
circular saw or handsaw; nail gun 
(or hammer) and nails 

Here’s how 

STEP 1 Use shovel to dig four 
600mm-deep evenly spaced holes. 
Prepare quick-set concrete according 
to manufacturer’s instructions. 
Position 1 post in hole and fill with 
concrete. Check plumb and adjust if 
necessary. Repeat for remaining 
posts. Paint posts in black 
Weathershield and let dry. 

STEP 2 Wearing rubber glove, 
mix half-and-half water and white 
Weathershield in bucket. Dip cloth 
in mixture and wipe over pickets for 
a whitewash finish. Set aside to dry. 
STEP 3 Use circular saw or 
handsaw to cut cypress pickets to 
random lengths. Place 1 length near 
bottom of posts, check level, and 
use nail gun or hammer and nails 
to secure. Ensure even spacing 
between pickets by placing pieces 
of offcuts in between and making 
level before securing next piece. 
STEP 4 Continue securing 
pickets along height of posts, 
varying placement of pickets 
for a random effect. 



Jason’s easy bench 

Decorative and very easy to make, this 
hardwood beam-turned-bench makes a 
fabulous addition to a garden setting. Look 
for hardwood beams or sleepers at your 
local landscaping yard or recycling centre. 
Measure and cut two legs from a beam 
and position in or on the ground. Check 
and make level. With assistance, position 
remaining length on top. Lightly sand 
edges of legs and bench for a smooth finish. 
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WHAT WE 
PLANTED 


■ Pittosporum 
‘Hole in One’ 
and ‘Silver 
Sheen’ 

■ Leucadendron 
‘Flamingo’ 

■ Conostylis 
candicans 
‘Silver Sunrise’ 

■ Acacia 
‘Mini Cog’ 

■ Serruria 
‘Pretty n Pink’ 

■ Neomarica 
caerulea 

■ Hebe ‘Sunset 
Boulevard’ 


4. Keep pots 
your fave her 
nearby (we Ml 
mint, rosemai 
basil, oregan( 
parsley) so yc 
quickly pick a 
add to your n 


37 





New deck 

Gather your supplies 

■ Deck base frame kit, quantity 
to suit (each frame covers 
about 1 .25m^) 

■ Support head, legs and feet 

■ 1 37mm x 23mm Ekodeck 
decking boards 

You’ll also need 

Tape measure; cordless drill; 
75mm and 85mm galvanised 
batten screws; 30mm galvanised 
hex head screws; 40mm pavers, 
if necessary (1 per support); 
spanner; spirit level; chalk line; 
Camo Marksman pro screw 
guide, screws and driver bit 

Here’s how 

STEP 1 Demolish any existing 
structures in the way (such as 
old barbecues or Hills Hoists) 
and clear old pavers and plants. 
STEP 2 Measure size of 
proposed deck, including height, 
then buy or order components. 
Using cordless drill, assemble 
base frame by screwing end 
joists with predrilled holes to 
shorter joists using sixteen 
75mm batten screws. Predrill 
into end grain of short joists. 
STEP 3 On 1 frame, attach 
a support leg to each corner 
using 30mm hex head 
screws. Assemble a second 
base frame and join to first 
using 85mm batten screws. 
Attach support legs to outside 
corners of second frame 
only, not where they join, 
as leg attached to first frame 
will act as support here. 

Continue assembling, joining 
and attaching legs to frames 
in this way to reach desired 
width of your deck. 

STEP 4 Place base frame 
assembly in position. If building 
over grass or soft ground, as 
here, sit feet on 40mm thick 
pavers. Adjust feet to set deck 
base at correct height; 


outdooroverhaul 
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Jib. 


Adjustable 
deck supports 
do away with 
complicated 
footing« 




determined by height of door sill 
less thickness of decking. 

STEP 5 Use spirit level and 
threaded support feet to adjust 
height of each leg so base frame 
assembly is level. When correct, 
use spanner to tighten nuts to 
lock feet in place. 

STEP 6 Assemble further base 
frames (see Step 2) and attach 
to those already in position. 

You don’t need feet on these 
frames where they attach to 
those already installed, only 
where new frame is unsupported. 
Adjust feet to make added 
frames level with previous ones. 
STEP 7 Along deck next to 
house, use chalk line to mark 
a line square to deck frame and 
1 42mm (width of a board and 
a gap) from house. Cut decking 
to length flush with side of deck. 
STEP 8 Starting from 1 end, 
place Camo Marksman screw 
guide on decking board in line 
with joist. Load screws into 
guide and screw board in place. 
Repeat for following joists, 
making sure board meets line 
chalked in Step 7. 

STEP 9 Continue laying boards 
in this way, letting screw guide 
set gap between boards. Every 
5 or so boards, measure how 
much of deck is still to be laid at 
each end of boards. If distances 
are different, adjust gap slightly 
on subsequent boards to bring 
them back into line. 

STEP 10 Cut boards to sit 
vertically along face of deck 
frame. At corners make 1 board 
23mm longer to cover board on 
adjacent side. Make edges flush 
with top of decking then predrill 
and screw through face of these 
boards into deck frame. ► 


For project details, 
see Stockists page 
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Make room in your first-^id kit tociay 
with Medi Quattro. 

The First Aid Cream with 4-way relief. 


Medi Quattro helps you take care of abrasions and minor cuts, insect bites 
and sunburn. It helps kill germs, reduce pain, inflammation and itching, 
it even helps to gently soothe and moisturise the surrounding skin. 





Minor cuts 

Insect bites | 

Sun burn 




l/Mgglfssfcsa-.. _ 

Quattro First 


+MedlS!^ 


4-way First Aid in a tube. 


+ Antiseptic + Anaesthetic -i- Anti-inflammatory 4 Soothing Moisturiser 

{Kilts germs) (Reduces pain) (Reduces swelling) (Protects skin) 

Always read the l<ybel. Use only as directed. If symptoms persist see your healthcare professiortal, 










Here’s how 
STEP 1 The seat frame 
consists of 7 treated pine 
rectangles joined with treated 
pine rails in each corner. Over 
the frame goes Ekodeck 
decking boards on top and 
sides. Before fixing seat end 
decking, place it in position 
and screw down through 
frame into structure of deck 
so it won’t move. 

STEP 2 To make treated 
pine frame for barbecue 
bench, a lower frame goes in 
first. One end is fixed to 
frame for seat and other end 
to a fence (as here) or posts 
attached to structure of the 


deck. The upper frames go 
in next and have a gap 
between them to fit 
barbecue. Join upper and 
lower frames with cleats. 
STEP 3 Screw decking 
boards to top, end and face 
side of barbecue bench 
frame. The barbecue must 
have something non- 
combustible around it, so 
screw fibre cement sheets 
to frame where barbecue 
will sit. Finish off with 2 
coats of clear exterior timber 
finish to protect timber. 


We’ve put the step-by-step instructions 
to make the bench seat and barbecue 
bench on a project sheet to make it easy 
for you to create at home. 


{ ifree 

' PROJECT 
SHEET 


To get your project sheet, visit bhgshop.com 
.au/projectsheets where you can download the project sheet, 
or post a stamped ($1 .20), self-addressed C5 (1 62 x 229mm) 
envelope to Better Homes and Gardens, Bench seat & 
Barbecue, December 201 5, GPO Box 781 2, Sydney NSW 
2001 . Please allow up to 14 days for postal delivery. 


Gather your supplies 

A Upright (14) 31 0 x 70 x 45mm treated pine 
B Seat cross piece (1 4) 430 x 70 x 45mm treated pine 
C Seat rail (4) 2700 x 70 x 45mm treated pine 
D Seat decking (9) 2700 x 1 37 x 22mm Ekodeck 
E Seat end decking (6) 476 x 1 37 x 23mm Ekodeck 
F Lower bench frame cross piece (6) 440 x 1 90 x 45mm treated pine 
G Lower bench frame rail (2) 391 5 x 1 90 x 45mm treated pine 
H Bench block 440 x 45 x 30mm treated pine 
I Long upper bench rail (2) 231 5 x 1 40 x 45mm treated pine 

J Long upper bench cross piece (2) 440 x 1 40 x 45mm treated pine 

K Bench cleats (10) 300 x 70 x 45mm treated pine 
L Short upper bench rail (2) 600 x 1 40 x 45mm treated pine 
M Short upper bench cross pieces (3) 440 x 1 40 x 45mm treated pine 
N Long bench decking (6) 2349 x 90 x 1 9mm spotted gum decking 
O Short bench decking (6) 61 5 x 90 x 1 9mm spotted gum decking 
P Barbecue base sheet 530 x 1 030 x 1 5mm compressed fibre cement 
Barbecue side sheet (2) 530 x 1 25 x 1 5mm compressed fibre cement 
R Face decking (4) 3934 x 90 x 1 9mm spotted gum decking 
S End decking 530 x 90 x 1 9mm spotted gum decking 




You’ll also need 

Power saw; nails and nail 
gun; Camo Marksman pro 
screw guide, screws and 
driver bit; cordless drill; 

1 50mm galvanised batten 
screws; 50mm stainless- 
steel decking screws; 3mm 
plastic packers; angle 
grinder (to cut fibre 
cement); clear exterior 
timber finish 


Q p 
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Good hydration is the key to achieving 
your personal best. 



TllERMOii 

1 


mms 


And only Genuine Thermos Brand products can help you get there. 

The secret is vacuum insulation technology which virtually eliminates 
temperature change within the container, so cold drinks stay refreshingly 

cold. Durable and stylish, they're built for an action-packed lifestyle. GENUINE 


Make it Genuine. Genuine Thermos Brand. 

Thermos.com.au 

1800 683 363 


THERMOS. 

BRAND 


THEG0003/BHG 



Powerful airflow. 


Dyson Cool™ fans draw in surrounding air - amplifying 
it through its Air Multiplier™ technology, to create a jet of 
powerful, smooth airflow, with no blades. They've been 
engineered to be up to 75% quieter and use less energy 
than the previous generation. 


Find out more dyson.com.au/fans 


Now up to 75% quieter. 


I 

dyson cool 





Black and white on-theme 
framed photographs make 
an interesting monochromatic 
contrast to the rest of the scheme. 


B righten the look of 

your home and give it 
a summery vibe. From 
rearranging your furniture 
to deciding on a new theme 
to merely changing your 
cushions, it will feel like a cool, 
refreshing breeze has just 
swept through your interiors. 


Establish the relaxed appeal of coastal 
Style - wherever you live - with shutters to filter the light 
and calming colours that characterise a seaside landscape. 
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For shopping details, 
see Stockists page ^ 


Paint a deep navy blue 

feature wall to complement brilliant 
white bed linen. Accent with toned 
and themed cushions, throws and rugs. 


Angle a sisal 
area rug - just 
for a change! 


IDEAS 


■ Keep the look crisp 

with pure whites - think 
walls and shutters. 

■ Add texture with bare 
boards, pale carpet and 
natural fibre rugs. 

■ Furnish with weathered 
or distressed furniture. 

■ Maintain order with 
woven baskets and 
rattan suitcases. 

■ Use a single accent 
colour as a recurring theme, 

■ Choose nautical stripes 
and maritime motifs for 
cushions. No frou-frou frills! 




Re-cover a basic 
footstool with 
woven upholstery 
fabric inspired by 
traditional Native 
American artistry. 


seasonalstyle 




Collect chunky character furniture and carry off any theme - like 
this Native American-inspired look - with ease! Love the brick-effect wallpaper and leather seating. 
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Mismatched chairs and 

rustic-look details set this home on the range. 


IDEAS 


■ Favour vintage and 

weathered furniture. 
Embrace their natural 
imperfections and beautiful 
patina - especially if made 
of reclaimed materials. 

■ Swap out tribal-inspired 
accessories and you’ll find 
character furniture like 
these pieces work well 
with many other decorating 
styles - eclectic, vintage, 
industrial - you name it! 

■ Go for aged - or 
pre-aged - leather sofas 
and chairs with stitched 
detailing, edged with metal 
tacks (not too shiny and 
new). Note the stud detailing 
on the bedhead (see right). 

■ Decorate with red, yellow, 
blue, green, purple, black 
and white as well as earthier 
tones of terracotta, saffron, 
cassis, ivory and sage. 

■ Woven textures and 
bold patterns mix well with 
Anatolian kilim designs. 

■ Complement textiles 
with themed ceramics 
and artwork. 

■ Stitch up cushions - a 

little fabric goes a long 
way with this look. Check 
out Osborne & Little’s 
Lorca Amerindia range of 
heavily textured cotton and 
linen, coordinating patterns 
in Navaho, Hopi, Zuni, 
Mohawk and Kiowa. 


Accent a soothing blue bedroom scheme 
with vibrant orange and navy blue Ikat prints. 




Wave 1 32cm 
ceiling fan in 
Dark Koa with 
LED light, $499, 
Beacon Lighting. 
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IDEAS 

CCt (L ^L(K.lAXJd 
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Freshen your 
spaces by ditching 

clutter. Incorporate 
built-in wall niches for 
prized books, displays 
and even your TV A 


For shopping details, 
see Stockists page . 


Summer is all about sunshine and, 

bright light! Lose the curtains, raise your blinds and enjoy! 


■ Pick a colour to refresh 
your spaces - turquoise is in 
right now. Repeat it throughout 
- without going overboard - in 
a rug, a vase, a cushion... 

■ For a play on geometry, 
juxtapose rounded pieces 
with rectangular, square and 
trapezium-shaped pieces. 
Check out the rugs, lighting, 
sofas and armchairs. 

■ Include a built-in bench 
with drawers to hide less 
attractive items. It also comes 
in handy for spare seating. 

■ Celebrate summer flowers 
or foliage in shapely vases. 


Lifestyle range reverse cycle air 
conditioner ASTG34KMTA, POA, 
Fujitsu General. 







The new season is an opportunity to rethink 
your apartment furniture. Call in a carpenter to build a smart 
banquette - perfect for a relatively compact space. 


seasonalstyle 



BETTER HOMES AND GARDENS, DECEMBER 2015 bhg.com.au 149 



SwyU^B 

iisid iU]i>il>/<'49^J^ 




flOHlOUR 
AMOUR 
IKDN iOUf 


GMAT ESCAPED 


seasonalpcyie 
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in different but colour- 
coordinated designs. 

■ Banish entranceway 
mess with easy storage 
solutions. Think slim-line 
shoe units, peg rails, 
shelves and cubby-hole 
units for letters/bills, 
keys and personal effects. 

■ Deep drawers in built- 
in banquettes take care 
of kitchenware overflow. 

■ Think big decorative 

baskets for storing 
spare cushions 
Y and table linens. 
j. These are the 
/' best for a quick 

r tidy when friends 
just drop in! 


AM08 pedestal fan in White/ 
Silver, $649, Dyson. 


ID^S 




b-O 0-0 0-0 o 


■ Create a wall of 

freestanding storage with 
inexpensive flat-pack units. 
Fill with white boxes and 
folders and accessories 
in two or three accent 
colours, mixing cool 
and warm hues. 

■ Stash little-used items 
in boxes that blend with 
your walls above eye level. 

■ Choose a practical 
coffee table with shelf 
and/or drawers so the top 
is easy to keep clear. 

■ Team Scandi-style 
print wallpaper with 
white and/or pale timber 
furniture. The feel is lively, 
light-hearted and fun. 

■ Graphic wallpaper 
a step too far? Stick 
with paint for walls and 
introduce pattern by way 
of a rug and cushions 








>001 


) 0-0 ^>0 
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Conquer clatter 

with smart storage solutions 
for an ordered entranceway 
to greet yiLur guests. 


D O ©' O 
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built-in seat or banquette 
storage and extra seating without 
ig a small space with lots of chairs. 













Bask in the sun. 

Create a chilled vibe by 
bringing the outdoors in 
with pot plants by the door 
and windows. 


IDEi^ 




(k. 


m Fun floral fabrics are excellent 
for reviving rooms. Perhaps it’s 
time to reupholster and give 
your rooms a cheerful, positive 
and summery mood all year round. 

■ Set the summer tone with 
stylish photos or prints of water 
views. Gather your art, collectibles 
and magazines and get started. 

■ Just one or two pieces, 
repainted or reupholstered in 

a vibrant colour can completely 
change the mood of your home. 


coot 


Roto 3 blade fan 
only in Matt Black, 
$349, Beacon 
Lighting. 


Photography GAP Interiors/Mark Bolton 






BE IN TOTAL CONTROL WITH FUJITSU. 


Keep the temperature down and your bills down too, with our latest generation Fujitsu Air Conditioners. They’re designed to give you total control. 
Powerful Mode instantly boosts the unit to full power, delivering stronger airflow and a rapid burst of cooling air, keeping you in control of your 
comfort. Our filters use static electricity to clean fine particles and dust in the air to help keep allergies down. And our units can even keep noise down, 
with low noise mode. How’s that for control? 

To find the right unit for you, or your nearest dealer, visit www.fujitsugeneral.com.au 


FUJAini2i/D 




stylisharrivals 


How handy’s this nook? 

1. Take full advantage of any 
alcoves in your hallway. These 
lend themselves to a bold feature 
wall with hang-it-all hooks (made 
here from cute and colourful 
toy building blocks affixed with 
permanent mounting tape). 


l^ok. 

Ulce, oUtiKiA.- A 


Win them at ‘hello 
with lashings of 
seasonal colour 
and oodles of 
style from the 
second you swing 
open your door 


he entertaining 
season is lapping 
at your doorstep! 
Before you’re run off 
your feet with guests and 
greetings, freshen up 
the look of your home’s 
threshold with simple 
styling tips and a delicious 
dose of inviting colour. 

Add hooks to hang guests’ 
hats and bags and a clever 
flatpack cheat, and you’ll 
be swinging open your 
front door in sensational 
style. After all, first 
impressions always count! ► 





TPs 

■ ' 


'A v 





Celebrate 
your door 

2. Make an 
entrance with 
a new statement- 
making shade. 
Pick a durable 
paint in a steely- 
grey hue, then 
white-out your 
surrounding walls 
before giving 
privacy to clear 
glass with easy- 
to-apply frost film. 
The stage is now 
set for a stylish 
entry table - see 
over the page for 
how to make it! 






Round mirror 
with strap, 
$19, Kmart. 


Park your keys here... 

3. TheyMI never know this fab 
entry table is simply a disguised 
1 X 4 flatpack storage unit! To 
mimic this smart transformation, 
turn your storage tower on its side, 
then measure and use a power saw 
along a clamped straightedge to 
cut 1 2mm plywood to suit the top, 
sides and bottom. You can butt-join 
the plywood at the joins, or set your 
saw to 45° and mitre the corners - 
you choose! Also measure and cut 
a plywood insert to sit in the base 
and inside ends of pigeon holes. 
Lightly sand all plywood components, 
then coat in Cabot’s Water-Based 
Stain and Varnish in Walnut. Glue 
the ply components in position with 
construction adhesive. Apply clamps 
until adhesive sets. Screw a vertical 
leg plate to each underside corner, 

? then attach legs (here, trimmed to 
* 364mm lengths), pre-coated in Stain 

and Varnish to match. 


^Want more? 
Shop at 

bhgshop. 

com.au 


For shopping details, 
see Stockists page , 


Axiom timber 


Pressed pattern 
centrepiece 
Y vase in 

t white, $54, 




a^u 




Photography Chris L Jones; styling Vanessa Tidy; project Paul Wells. 

Prices shown in ‘Get the look’ are indicative and to be used as a guide only. 





DESIGNED TO MATCH 




Holds 

3kg! 


Cmmnd^ 


Use Command™ Hooks 
to hang items in easy 
reach, or create extra 
storage space on walls 
and inside cupboards. 


Command™ Hooks come 
in a range of different sizes 
from Jumbo all the wav 

down to Small. Perfect for 

most objects big or small. 


Next time you re-organise, 
the hooks can be 
removed easily without 
damaging your walls. 


Command. 


CommandBrand.com.au 


iiiiiimu 


archway 



’I 

rooh^ 



F eature arches between rooms were at peak 

popularity in homes built in the ’70s and ’80s, 
but for some of us, it turns out not all things 
retro are destined to be trendy again! Remove your 
curved archway with this modernising transformation 
that isn’t too difficult to pull off. Follow these simple 
steps and you’ll have your house back to square one 
- and in line with your style - in no time. ► 


Welcome new lines and open 
up space in your lounge room 


•VS?- 




1. Squaring off 

a curved archway 
will make your 
living space look 
more open and 
modern. Bonus: 
it’s an achievable 
DIY project. 


BEFORE 
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archway 




Architrave 


2. It^s quick to be square! All you 

need for this makeover is architrave 
and timber to suit the wall thickness. 







REMOVE AN ARCH 
Gather your supplies 

■ Timber to suit wall thickness 
for reveal, 3 x 2.4m lengths 

■ Architrave to match existing, 

3 X 5.4m lengths 

You’ll also need 

Spirit level; pencil; multi-tool; 
hammer; old chisel; power saw 
with fence attachment; sandpaper; 
PVA glue; drill and bits; 50mm 
wood screws; plastic packers; nail 
gun and nails; combination square; 
mitre box; construction adhesive; 
wood filler; acrylic gap filler; Dulux 
1 Step Primer, Sealer & Undercoat; 
Super Enamel semi gloss (Vivid 
White); Dulux Wash and Wear 
low sheen acrylic 

Here’s how 

STEP 1 Using spirit level and 
pencil, draw a plumb line on wall 
1 0mm from sides of arch and a 
level line 1 0mm up from its highest 
point. Extend level line 50mm past 
plumb lines. Repeat for wall on 
other side of arch. 

STEP 2 Using multi-tool, cut 
through plaster along lines, 
stopping at corner where they 
meet. Use hammer and old chisel to 
pull plasterboard off timber frame. 
STEP 3 Demolish timber frame of 
arch, leaving only vertical timber 
studs and horizontal beam in wall. 
STEP 4 Measure thickness of wall. 
If there is no standard-width timber 
to fit this thickness, go to the next 
largest width. Using power saw 
with fence attachment, cut timber to 
width to match wall thickness. Sand 
cut edge to remove saw marks. 
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STEP 5 To determine length 
of timber reveal to line 1 side of 
opening, measure from floor to level 
pencil line on wall. Deduct 25mm 
and cut reveal to length. Repeat on 
other side of opening. Label each 
piece for later assembly. 

STEP 6 To determine length 
of reveal across top of opening, 
measure along floor on each side, 
between where floor covering is in 
good condition. (This is so whole 
reveal will cover any exposed rough 
flooring.) Add thickness of 2 side 
reveals (here, 36mm) to determine 
length of top reveal. 

STEP 7 Sit 3 pieces of reveal on 
edge next to opening. Spread PVA 
glue on 1 end of 1 side, then butt 
into top piece flush with 1 end. 
Pre-drill and screw through top 
into side using 50mm wood 
screws. Repeat for other side. 
STEP 8 Put reveal assembly into 
position in opening. At bottom, 
make 1 side of reveal cover any 
rough flooring. Put plastic packers 
between timber stud and reveal, 
then use nail gun to nail through 
reveal into frame. 

STEP 9 Make reveal plumb, 
packing between it and timber 
stud as required. Repeat to secure 
reveal on other side of opening. 
Make top reveal piece level, then 
pack to secure, and nail. 

STEP 10 Use combination square 
to mark edges of reveal 5mm from 
face. At bottom of opening, make 
a plumb cut on existing skirting 
width of architrave (here, 90mm) 
from this mark. Repeat for all 
sides of opening. 

STEP 11 Measure and cut 
architraves so edge meets 5mm 
line marked in Step 1 0. Use mitre 
box to mitre corners. Spread 
construction adhesive on back, then 
nail into reveal and wall framing. 
STEP 12 Fill nail holes with 
wood filler. Leave to set then sand 
smooth. Use acrylic gap filler to fill 
gaps. Let dry. Apply undercoat to 
filled areas. Let dry, then apply 
2 coats of selected colour 
(we used Vivid White), allowing 
to dry between coats. 


Photography Brent Wilson, Chris Jones; styling Vanessa Tidy; project Greg Sparke 






' / NARELLAN 

'9' POOLS' 



We bring dreams to life by building Australia's best and most loved pools. 

1 300 676 657 narellanpools.com.au 




T ackling a 
bathroom 
redo can mean 
an instant headache for 
even the most seasoned 
renovator. There are just so 
many choices! Arm yourself 
with these insider tips then 
proceed with confidence. 


: One of the oldest, (and one of the 
\ best) tricks in the book is to install 
T a large mirror to give the illusion 
l^f more space in your bathroom. “ 


1. Step up to the plate, subway 
tiling! The star of this bathroom 
renovation is the white tiles laid in 
a subway pattern with contrasting 
grout, here framing the vanity area. 


2. Here^s a bright idea! Exposed 
filament bulbs are making a 
comeback in all rooms of the 
house. These lengthy beauties 
are from Runnings. 


3. Seek balance in your 
bathroom scheme. Here, the 
white wall tiles, cabinetry and 
shutters contrast with black 
tapware, penny round mosaic 
tiles and a steel-framed mirror. 
This monochromatic mix is the 
ideal canvas for accents of timber, 
copper and patterned towelling. 


4. Heated towel rails are one 

of those things you’ll appreciate 
in the cooler months! Have yours 
hardwired by an electrician. Then 
treat yourself to plush and pretty 
new towels. Love! 


5. A bath-side stool is equally 
handy for when you’re bathing 
the kids or as a side table when 
you’re relaxing in the tub. 



* Planning a bathroom makeover? Here’s 
what’s hot in taps, tiles, towels and more. . . 
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Introduce a hint olTshimmer to 
a subdued material palette with a 
^orge ou^ cop per [p endanj light. 
This'jewel w^s sourc^ from 
- i fldones i a, bilt you cam p i t k up 
similar models lo(j:ally and have 


iih en|i instaH^jJ by 'yo ur sparky 


Macrame and indoor plants are 
equally sought after decorator items. 
Pair these two must-haves with a 
hanger suspended over your bath. 
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bathroommakeover 





TiAirn^ tuv> I 

While yc^ could angle 
the herringbone tiling 
pattern, keeping it square 
makes the job much easier 
and you still achieve a 
beautifully detailed result. 


CoXreyT LAyfO ! 
Opt for plantation 
shutters on your 
bathroom window 
so you can control 
light and privacy. 
Our tip? Choose 
plastic models for 
max durability. 


1. A downsized 
vanity doesn’t 
need to lack 
designer flair. 
Specify a cute 
little basin and 
mixer tap atop 

a timber bench 
with storage 
below - here 
framed by 
gorgeous long 
and narrow 
white tiles with 
matching white 
grout, laid in 
a herringbone 
pattern. 

2. Small wet 
spaces need 
clever planning. 
This galley-style 
bathroom is 
efficient in its 
allocation of 
services, allowing 
a shower, vanity 
and toilet to fit in 
the one confined 
area - yet still 
with bucketloads 
of style. 


3. Space saver: 

install a mixer 
tap to reduce 
countertop clutter. 


4. Starting from 
scratch? Make 
arrangements 
to include tiled 
wall niches in 
your shower or 
anywhere you see 
fit - so handy! 


For 


shopping details 


Stockists 


see 


page 
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Grow delicious veggies 
you’ll love to share. 


Pure Organic 

It’s organic and it works! 

Veggies picked ripe from your own 
garden taste better and are more 
nutritious. The Scotts Pure Organic 
range of soils and plant foods are 
certified organic and have no added 
chemicals. They feed for three 
months, so your plants get all the 
essential nutrients they need. 



bunnmgs.com.ou 



Australian 
Organic Registered 
Garden Product 


jistered 
duct J 


CERTIFIED ORGAKIC 



Pure Organic 

isazBEaEBa 


Hit qorji m 



For expert gardening advice call 1800 804 219 [Mon-Fri 9ann-5pnn) or visit scottspureorganic.conn.au 






NALEON I No Drilling. No Mess. No Fuss. 


bath room makeover 


A N T I - R U S T 


GUARANTEE 


^ NO DRILLING 
'/ STRONG HOLD 
^ SUPERIOR SUCTION 


y/ SIMPLE MOUNTING 
^ EASY REMOVAL 




SUCTION YOU CAN TRUST 





Large Chrome Shelf 

SWLS 



Chrome Oval Basket 

SWMB 



see the full range at naleon.com.au 






Mercator 240v 
small copper 
pendant, $99.90, 
Bunnings. 


Black 
iron and 
timber 
stool, 
$199, 
Loft 
Furniture. 


Hexagonal 
bassalt mix tile 
sheet, 300 x 
300 X 10mm, 
POA, DecorS. 


Wooden 

body 

brush, $45, 
Endota. 


Face and body 
exfoliant, $42; 
handwash, $29; 
antioxidant 
toner, $40, all 
Musq. 


Megan Gale 
Santorini bath 
towels, $30; 
hand towel, 
$1 5, all Target. 


Devonshire super 
white gloss tiles, 
300 X 75 X 9.5mm, 
POA, DecorS. 


Potted 
succulent, 
$25, Poho. 


Grandeur 
marie stripe bath 
mat in Steel Grey and 
White, $20, Target. 


Eucalyptus 
soap, $10, 
Koskela. 


For shopping details, ^ 
see Stockists page V 


Photography Chris Jones; styling Vanessa Tidy; bathroom design Hannah St John 




DYNAMO ADVERTISING FEATURE 



Tom s secret 


weapon m 
the laundry 


Take out tough stains with Dynamo 


A- 

/\( 


s Tom Will jams knows, I Hie can be a messy business, 
especiaify when you're having a good ttme. Cooking, 
arain[ng. fixing the car - whatever you do and whatever 
life throws at you, it's good to know you've got a secret 
weapon, Dynamo's Stain Lift Technology lifts dirt and staim 
and keeps them from re-depositing back onto your clothes, 
for great results in the Jaundry - minimum effort required. 


^^Being a new 
dad, any 
product that 
can help make 
life easier 
is a winner in 
my books. 

- Tom WiHiams 


LAUNDRY TIPS 


SORTING IT OUT 

• Separate your laundry 
by fabric, colour and 
soiling level for best 
washing resuits, 

• I ts also a good idea 
to wash heavy lint 
shedders like blankets 
separately and to 
clean out the lint filter 
in your washing 
machine regularfy, 


WHAT TO DO WITH 
STAINS 

• Act fast and rinse stains 
in cold water before 
they have a chance 

to set. 

• Don’t rub stains as thjs 
may push the stain 
further into the fabric.. 

If you’re not sure what 
the stain is. avoid using 
hot water as this could 
set the stain. 

• Avoid using chtorine 
bleach, unfe^ the garment 
tag says it nnay beused 


KEEPING WHITES 

NICE AND BRIGHT 

• Separate heavily 
soiled items from 
iightly soiled items, 

• Use warm or hot water 
if suitable for the fabric. 

• Ensure clothes can 
eifcuiate freely 
through the water. 

• Dry clothes in the sun. 


KEEPING COLOURS 
AND DARK 
CLOTHES VIBRANT 

• Turn black clothes 
inside out before 
washing. 

• Separate heavily soiled 
Items From lightly 
soiled items. 

• Wash in coid water. 

• Ensure clothes can 
circulate freely through 
the water 

• Turn inside out when 

I 

j hanging up and don’t 
dry cbthes m full sunlight 


WASHING 
WITH A ERONT 
LOADER OR HIGH 
EEEICIENCY TOP 
LOADERS 
• Use a detergent 
specially formulated 
for front loaders and 
high efficiency top 
; loaders* as this won’t 
over-foam and damage 
your machine. 

For best results use the 
recommendied amount of 
a premium detergent 
such as Dynamo 




lETTERBOXES 





T he most basic of toolkits needs to include masking tape 
because of its versatility and multiple uses. Here are four 
ways that it can help you get jobs done around the home. 





FIRST 

IMPRESSIONS 

COUNT 


Update your home 
EASY Dir INSTALUTION 


Available at 

^UlijNlldGS 


wai^HBe 


bunning5.c01n.au 


Paint sharp lines 

■ When painting two colours on 

one wall, lay a strip of masking tape 
along desired border and press down 
firmly. Paint the existing wall colour 
along the edge - this will seal the 
edge of the tape. Leave to dry. 

■ Paint the new colour on the wall. 
Because the tape edge is sealed, the 
new paint can’t bleed out underneath 
the tape. When you peel it off, you’re 
left with a clean, straight line. 



Guide drill depth 


■ Wrap tape around a drill bit to mark 
the distance from the end as the hole 
will be deep. When drilling, the flap of 
tape will whisk away sawdust from the 
timber, letting you know that you have 
almost reached the required depth. 


Clamp a frame 

■ Making a frame? Cut your pieces 
and lay them out flat in a line, in order, 
so long points of mitre meet. Apply a 
length of masking tape across each join 
and have a length hanging off one end. 

■ Turn frame pieces on their edge and 
apply glue to mitres. Draw frame pieces 
together so joints are tight, making sure 
frame is square. Apply extra tape across 
corners to brace. Set aside while glue 
dries, then remove tape from frame. 



Mask fast and easy 

■ Unroll only 20cm of tape and hold 
roll flat against painting surface. Pull 
tape tight, bring down onto surface to 
be masked and press in place. Repeat, 
again unrolling only 20cm at a time. 
Soon you’ll get into a speedy rhythm. 



Photography John Halfhide, Martyn Rushby, Shutterstock 






DETTOL ADVERTISING FEATURE 



Bathroom bliss 


Wipe away tough soap 
scum and dirt i 


DETTOL HEALTHY CLEAN 
■ BATHROOM SPRAY 


Keeping your bathroom clean and hygienic can be 
a breeze with the new Dettol Healthy Clean range. 

E ven when we have the best intentions, keeping the family bathroom clean and 

tidy round the clock can be a challenge. No one wants to spend all their free time 
scrubbing and scraping, and seeing little results. Fortunately the new Healthy 
Clean range from Dettol has you covered. Its effective range of bathroom products 
kills 99.9% of germs* and helps you achieve a clean, fresh and hygienic bathroom fast. 
Mums everywhere are loving how quick and easy it is to keep their bathrooms fresh and 
beautiful with the new Dettol Healthy Clean range, and you will too. 


Penetrates and dissolves 
tough soap scum and grime 


” DETTOL" HEALTHY CLEAN 
BATHROOM RAPID FOAM 


Powers through soap 
scum and dirt 


DETTOL HEALTHY CLEAN 
BATHROOM MOULD 
REMOVER 


Removes the source of 
, mould and allergens. 


^^Wow, amazing! 

After trying so many products 
on my shower . . . it is great to 
find something that actually 
works like the ad says! 

- Mom137951, 
mouthsofmums.com.au 


think I have just found my 
new favourite bathroom 
cleaning product. No scrubbing 
and it smells great. A 
definite winner here! 

- Sandra_S Said, 
mouthsofmums.com.au 


DETTOL HEALTHY CLEAN 
KITCHEN SPRAY_ 



FOR MORE INFORMATION VISIT DETTOL.COM 

*Dettol Healthy Clean Bathroom spray. Kitchen spray. Mould spray and Dettol Rapid Bathroom Foam provide 
lOx better protection from germs (S. aureus) vs the leading non-antibacterial surface spray trigger cleaner 
(MAT 16/12/14) based on microbiology testing. Always read the label. Use only as directed. 
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Big savings on magazine 
subscriptions! 




TERRARIUM KITS 
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A huge selection of 

books to inspire you! 


Create your own little landscape! 


Head to BHGSHOP.COM.AU to get these great offers & more! 


Better 

uomes 

M. ^ and OarctcrLS. 


SHOPH 








Photography Brent Wilson, Martyn Rushby, iStockphoto 



sanding 


Smooth things over with these nitty-gritty tips 



SANDPAPER 
SHEETS 

To get the best use out 
of a sheet of sandpaper 
and reduce wastage, 
follow the ‘thirds 
method’. 

STEP 1 Fold a sheet of sandpaper 
into thirds crossways. Tear or cut the 
paper along the creases formed 
in the paper. 

STEP 2 Take one of 
these thirds of a sheet 
and fold that into 



thirds with the three 
sections folded over i 
each other. 

STEP 3 Sand with 
the folded section 
until it is dull, flip 
over to use the 1 
second section then 
flip again to use the 
third. As well as reduc- ^ 
ing waste to zero, the third 
fold reduces the tendency of the 
paper to slip when in use and will give 
you a firm edge to get into corners. 

SANDING SPONGE 


■ Sandpaper 
is graded by a number 
that reflects the size of the 
grit on the paper. The lower the 
number, the coarser it is. The most 
commonly used grits are 1 20-240. 

■ Begin with a fine paper and move 
on to even finer grades until you have 
a smooth surface. 

■ When sanding timber, always 
sand with the grain so any 
minor sanding scratches 
are disguised. 





CORK BLOCKS 

This sturdy rigid block 
provides a sturdier 
backing for sanding 
flat surfaces. It is firm 
enough to keep the 
paper against the job 
yet has enough give so you don’t 
destroy the paper. Just like using sand- 
ing sheets, there is a method 
to getting the most out of 
the paper when using 
a sanding block. 
STEP 1 Cut or 
tear sheet of 
i sandpaper into 
thirds (see 
tip 1). Place 
block in centre 
of one of these 
thirds of a sheet 
W and wrap the 
sandpaper tightly 
around the block. 
STEP 2 Begin sand- 
“ ing, holding the block tightly 

on the sides. When the paper on the 
bottom of the block is worn, shift the 
paper around the block until an unworn 
section is on the bottom and continue. 


r 


This is a flexible sanding 
block with grit on its 
surface used for tackling 
curves and other odd 
shapes. The sponge 
conforms to the shape 
as it is pressed down into position. 
Sponges are available in a range of grits 
from very coarse to very fine so there 
is a grade to suit any job you are doing. 



TRICKY CORNERS 

Getting into those hard 
to reach places can be 
difficult, so here’s a tip. 
STEP 1 Cut a square 
of sandpaper slightly 
bigger than a flexible 
filling blade. Coat the back of the paper 
with spray adhesive and press firmly 
onto the blade. Leave to set. 

STEP 2 Use a sharp knife to trim 
off the sandpaper overhanging the 
sides of the blade. 

STEP 3 Press the blade, with 
sandpaper face down, into the 
corner and sand as normal. 
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Tying the knot 

1. Using rope to make 
your macrame allows 
the sculptural beauty 
of the knots to shine. 
Hang your creation on 
a contrasting painted 
background, as this 
highlights the intricate 
beauty of the design. 



SEEN 

ON 

BHG 

traditionaltrends tv 
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knot&stitch 

MODERN MACRAME AND GIANT CROSS-STITCH 


I f you thought macrame and cross-stitch 
had disappeared long ago, think again! 
Maerame is hot in homewares right now 
and it’s really easy to get the look without your 
tummy turning into knots over the price tag. 
And even if you’re not an embroiderer, you’ll 
love oversized cross-stitch - hello big impact 
art on a budget! Simple to learn and quiek 
to do, the design possibilities of the new-look 
maerame and eross-stiteh are endless. Get 
started with the stitching project (below), then 
collect your project sheet for the full, how-to 
modern macrame instruetions (see next page). 


CROSS-STITCH 

Gather your supplies 

■ 24 X 24in (60 x GOciri) 
stretched artist’s canvas 

■ Denim cotton fabric to 
cover canvas 

■ Staple gun 

■ Ruler and pencil 

■ 8-ply wool in colours of 
your choice 

■ Size 22 tapestry needle (2) 

Here’s how 

STEP 1 Cut a piece of denim 

fabric large enough to cover 

the front and sides of your 


canvas, allowing enough 
excess to staple fabric at 
back. Keeping fabric taut and 
straight, staple two opposite 
sides in place first, then 
staple remaining sides, 
folding and stapling fabric 
neatly at the corners. 

STEP 2 Using ruler and 
pencil, rule up an accurate 
grid of 2cm squares on the 
back of canvas, positioning 
edges of grid about 5cm in 
from wooden frame. Take 
care to get first row of 
grid in line with frame. 




'^^Want more? 
Shop at 

bhgshop. 

com.au 


vintage stool 
$245, Orson 
& Blake. 


Moroccan pouffe 
in Nude, $195, 
Zohi Interiors. 
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otherwise your design will 
look crooked when complete. 
STEP 3 Using the Giant 
cross-stitch diagram (below) 
or a design of your own 
choice that will fit into your 
grid, transfer crosses to 
ruled grid with pencil. 

STEP 4 Thread a double 
length of wool into your 
tapestry needle and knot 
ends. Starting at a corner 
point on one square of ruled 
grid, take needle through 
canvas, from wrong side to 
right, and pull thread through 
until knot engages. Now take 
it diagonally across one grid 
square and reinsert it at 
opposite corner. You might 
find it easier to find this 
insertion point if you use a 
second needle to pierce the 
canvas from the back, 
showing you exactly where 
to reinsert the needle from 
the front. The diagonal stitch 
you have just made is called 
a half cross-stitch. 

Don’t make your yarn 
too long or it will get ragged 


as you stitch - about 30cm 
when doubled is fine. 

STEP 5 Continue to make 
half cross-stitches on front of 
canvas, wherever a cross is 
marked on your grid. Stitches 
should slant in the same 
direction. If you have a row 
of crosses on the grid, you 
can work all the half cross- 
stitches in the row, then turn 
the canvas and work back 
along the row, making 
another half cross-stitch over 
the top of each previous 
stitch, but this time slanting 
all the stitches in the 
opposite direction, so you 
end up with completed 
crosses. These stitches will 
be easier to do, because you 
can use the previous half 
cross-stitches to show you 
where to insert the needle. 
On the back of the canvas, 
the thread will follow the 
vertical and horizontal lines 
of the grid. 

STEP 6 Work cross- 
stitches until you have 
worked a stitch for every 
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marked cross on your grid. If 
you need to skip squares, 
you can jump to where you 
need to be if it is only a 
couple of squares, but avoid 
dragging yarn for long 
distances across the back of 
your work because it will get 
messy. It is better to end off, 
then start again in a new 
place. When you need to 
start a new length of yarn or 
a new colour, you can weave 
the old yarn under several 
threads at the back to secure 
it or just tie a knot close to 
the surface. Then simply 
begin the new yarn with a 
knot, as before. 

STEP 7 Check all loose ends 
are secure. The canvas is 
ready to display. 


4 




\ free 

l PROJECT 
. SHEET J 


We’ve put the step-by-step 
instructions to make the 
macrame wall hanging on a 
project sheet to make it easy 
for you to create at home. 


How to get your project 
sheet Visit bhgshop.com.au/ 
projectsheets where you can 
download the project sheet, or 
post a stamped ($1 .20), self- 
addressed C5 (1 62 X 229mm) 
envelope to Better Homes and 
Gardens, Easy-To-Do Knot & 
Stitch GPO Box 781 2, Sydney 
NSW 2001 . Please allow up to 
1 4 days for postal delivery. 
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THE SHINE! 

Cleaning kitchen surfaces is an essential chore, but it 
probably isn’t your favourite pastinne. Make them shine 
in seconds with Pine O Cleen total shine system 

Kitchens are hardworking spaces that don’t take much to show the signs of use. We all 
want a clean, shiny kstcheri. but who wants to spend their life cleaning? If you want to 
cut through grease and grime^ kflf germs’ and leave your surfaces shiny and fragrant fn 
seconds, pick up the Pine O Cleen, The new kitchen range of wipes, trigger sprays and 
floor cleaners helps you get the job done in a flash, so you can clean less and live more, 





TOTAL 

SHINE 

SYSTEM 





SPARKLING SHINE 

Pine O Cleen Pomegranate 
Blossom Kitchen Expert Spray 
is the ultimate solution to quickly 
and easily cut through tough 
baked'On stoveiop grease, leftover 
food stains and spills. The results 
give cabinets, benchtops and 
sinks a dazzling shine you can 
see and a lasting pomegranate 
fresh fragrance you can 
smell in seconds. ^ 





QUICK TIDY-UPS 


If you need a quick once- 
over or between bigger 
deans, grab a convenient 

pop-up pack of Pine 
O Cleen Crisp Apple 
Wipes. Simply wipe 
over your surfaces, taps, 
sinks and splashbacks 
to remove dirt and give 
a beautiful shine and a 
fresh fragrance. 



FOR MORE INFORMATION VISIT PINEOCLEEN.COM.AU 


lti:s TOIH I IJHIHS 



Hard floonng can haver a 
hard life between foot traffic, 

scuffs and life’s inevitable 
spills. Make it shine with 
Pine O Cleen Pomegranate 
Blossom Floor Cleaner. 

Just a little in warm 
water will whisk away 
dirt and grime and help 
leave a gorgeous shine 
and a fresh fragrance. 




Always read the label. Use only as directed. 
*E. coll, salmonella and staphylococcus 



immer 

dreams 

Whether you want to stand out or like it low-key, do it 
in style and comfort with the Ziera Summer 2015 range 


PURE COMFORT 
Stylish on top and heavenly 
underfoot. Ziera's entire 
range is built on comfort 
from the ground up. 

Premium -quality feathers, 
shock- absorbing rubber 
soles and specralised comfort 
engineering give feet the 
support they need, with the 
good looks and fashionable 
styles you'll love to wear. 



r 

ONSTER 

PRINT 

INSTANT 


L 

RESORT 

STYLE 
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Percy and Pasqual 

sneakers, both in Red 
or Yellow, $129.95; 

Red beach bag, $39.95. 


SUMMER 

TREND 

Choose your style 
from slip-ons, loafers 
or sandals and enjoy 
unrivalled comfort 
in living colour all 
day, every day. 


PRINT PERFECT 

Inspired by the strong 
botanical nnotifs for 
spring/summer. Ziera has 
created an exclusive nnonstera 
leaf print for their canvas 
sneakers and beach bag. 
Ziera’s casual range connes in 
the season’s trending sorbet 
colours such as papaya, lemon 
yellow and aqua that almost 
look good enough to eat. 



Ziera brings together premium materials, in-depth knowledge 
of the foot and constant testing to create shoes so luxuriously 
comfortable you can wear them all day every day 


FOR MORE INFORMATION, VISIT ZIERASHOES.COM 



ZIERA ADVERTISING FEATURE 



A 





Day to night 

The Dana in Black 
Stingray print is 
a step up from the 
reptile texture of last 
season, wrth a chic 
metatjic tnm for 
a touch, of 
in BIscK/Stin^y, 


The Sunday loafer 

Chjc and modern jn 
patent white leather, 
these loafers are 
^ur perfect preppy 
daytime go-to look 

Ufia in Off White 
Patent, 1229,95. 






•i , . ‘*V *. 






Graphic print 

, print on 

.11 the Devon sandal 

hfl^es a statement, 
* 

' ^ th underfoot 
comfort and suoport 
"yOii can wear all day. 

In Black/White 
Matrijt. $229.95. 


ZIERA 


Camo chic 

Camouflage is the 
new supers versatile 
neutral Ziera s Camo 
Pony is a subtle 
cofour blend that 
works as a neutra^^ 
or as a bold print 
Dress it up or dowo, ' 
day or night. 

Hav«i4cic in Camo 
Pony S199.95. 


Best of both worlds 

The ftatform has been the word 
on the street for a few seasons 
now, and the Wren in Tan Weave 
gives you both added height while 
keeping your foot flat all day long, 
VW«n In Tan Weav?, $229 95. 


Glam looks 

Metallic finishes 
reflect a strong trend, 
with luxe high-shine 
mirrored surfaces 
particularly tn favour 
Tyr* in iSfavy/Sirver *199 95. 



TrfmStyle 


SHAVE 


The only waterproof bikini trimmer ^ 
and hydrating razor in one. 


TrimStyle 


New Schick Hydro SilkTrimStyle hydrates longer* than any other razor and 
features 5 Curve Sensing blades to deliver incredible closeness. With a 
flip of the handle, the TrimStyle transforms into a waterproof bikini trimmer, 
which can be used in and out of the shower for convenient bikini maintenance, 
FREE YOUR SKIN. 


‘Moisturises for up to 2 hours after shaving, 



Photography Getty 







betterbeauty 


Face Blender 
Brush, 
$75.00, 
Bobbi Brown 


Contour Blush 
Brush flat 
bristles, $17.95, 
Artiste 


Bronzer 

Brush, 

$58.00, 

Clinique 


Here^s how. . . 
Contouring is 
different for 
everyone. Use 
these examples 
as a guide to 
identify your face 
shape then 
follow the 
bronzer and 
highlighter 
marks on the 
left and the 
blended results 
on the right. 


OVAL 

Your face is oval if it is about 
one-and-a-half times longer 
than it is wide. 


HIGHLIGHT 


SQUARE 

Your face is square if the length, 
width and jawline are equal, and 
your jawline is sharp. 


ROUND 

Your face is round if its length 
and width are equal and your 
jawline is rounded. 


HEART 

Your face is heart shaped if it is 
widest at the forehead and your 
chin is narrower or pointed. 


180 



T he hottest buzz 
in makeup right 
now is contouring 
- the placement of light 
and dark shades to soften 
certain areas and enhance 
others. The optical illusion 
it creates by sculpting the 
face can even make you look 
like you’ve dropped a kilo 
or two! The trick is to keep 
it natural by blending and 
blending again. 

Contouring products 
come in sticks, powders 
and creams and can be 
purchased individually or as 
a kit. Use the guide (left) to 
determine your face shape, 
then follow the pattern for 
flattering deflnition. 

■ Highlighter will help certain 
areas and features stand out and 
give your complexion a gorgeous 
glow. Use one that is at least two 
shades lighter than your skin tone. 

■ Bronzer will add shadow, for 
example by contouring under your 
cheekbones and then highlighting 
above, they will stand out. Use 
one that is non-shimmery and 
1-2 shades deeper than 
your skin tone. 

■ Blending brushes have soft 
densely packed bristles that easily 
diffuse colour - blending light into 
dark and dark into light. ► 


Cont 


in on 


beau 


How to use light and dark to shape, sculpt and 



betterbeauty 


Blush and 
Contour Palette, 
$55.00, Paula’s 
Choice 


Contour Kit, $9.99, 
Designer Brands 


Master Sculpt Contouring 
Palette, $19.95, 
Maybelline New York 


Professional Face 
Ihuminator, $1 2.99, 
Models Prefer 


Highlighting Palette, 
$26.95, Revlon 


The Ultimate i 
Contour 
Palette, $60.00, 
Napoleon Perdis 


Glam Bronze 
Duo, $29.45, 
L’Oreal Paris 


Mineral Face Contour 
Palette, $17.95, Natio 


Touche Eclat, $55.00, YSL 


Bronzing 
Powder, 
$60.00, 
Bobbi Brown 


Sunkissed Custom 
Color Bronzer, $30, 
Paula’s Choice 


Chubby Stick 
Sculpting Contour, 
$42.00, Clinique 


PhotoReady Shinfights Face 
Illuminator, $29.95, Revlon 


CUSTOiril COLOR BRONZER 


Terre Saharienne Bronzing 
Powder SPF1 2, $79.00, YSL 


For shopping details, 
see Stockists page . 


MASTER 
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Photography iStock; Illustration Max Sawa, The Illustration Room 









PALMOLIVE ADVERTISING FEATURE 


A moment 

of pure joy 


Indulge your hands with 
the uplifting and delightful 
scent of sweet pea 


W hether it’s a beautiful fragrance that 
wafts through the breeze, or an 
unexpected hug from a loved one, 
it’s often the little things in life that take us by 
surprise and fill us with so much joy. 


KILLS OF GERMS 

Make sure you enjoy little moments of bliss every 
day with new Palmolive Sweet Pea Foaming 
Hand Wash. The luxurious formula kills 99.9 per 
cent of germs and will leave your hands with the 
beautifully uplifting scent of sweet pea. 

TIP: Keep a Palmolive Sweet Pea Hand Sanitiser 
in your bag for delightful scents and germ 
protection anywhere, anytime. 


Palmolive* 




betterfashion 


Strong angles 
clutch in Rose 
Gold, $89.95, 
Nine West. . 


Mixed metals bracelet, 
$19.95, Seed. 


Hammered 

gold 

earrings, 

$7.50, 

Millers. 


Foil T-shirt, 
$59.95, Witchery. 


Blush porcelain sugar and 
creamer in White, $19.95, 
Maxwell & Williams. 


For shopping details, 
see Stockists page . 




Be extra sparkley 
mug, $1 2, Target. 




Patterned button 
stud earrings, $5.95, 
Colette by Colette 
Hay man. 


Ivie silver 
wrapped 
leather heels, 
$149.95, 
Wittner. 


Black sparkle 
clutch, $25, 
Target. 





Swarovski 
crystal 
matching 
necklace, 
bracelet and 
earrings. 


Jet bracelet, 
$12.50, Millers. 


Gilded turtle 
dove soy candle, 
$49.95, MOR. 


Black beaded 
top, $49, 
Target. 


^ Maxime 
silver 
snake print 
leather heels, 
$179.95, 
, Wittner. 


glamour o 

Tis the season to take vour style ud a notch! 


notch! 


Amina 8cm candles 
in Gold and Copper, 
$19.95 each, ^ 
Freedom. fll 


Antique 
zinc wreath, 
$174, 
Morgans. 


Washed silk 
satin silver 
dress, $349, 
Jigsaw. 


MaAzMdl 

SEE 

PAGE 186 TO 
FIND OUT 
L HOW A 



A bettermake 

^bling it on! 

Make your own crystal jewellery and sparkle your way through the party season 


/,-■ 


/r 

// 


4CM EARRINGS 
Gather your supplies 

■ 2 X 1 5mm Icicle-style 
Swarovski crystal beads 

■ 2 filigree components 

■ 20cm fishing line 

■ 1 0 large gold seed beads 

■ 2 X gold 5mm split rings 

■ 2 X shepherd hooks 

You’ll also need 

Jewel glue, scissors, pliers 


Here’s how 

STEP 1 Glue tip of crystal 
beads to filigree 
components with glue. 

C Let dry. 

STEP 2 Cut fishing line 
JC t into two equal lengths. 


Thread a crystal bead with 
its component attached 
onto fishing line. Tie one 
end to bead. Tie a few 
knots over each other to 
secure in place. 

STEP 3 Thread 5 seed 
beads onto fishing line 
followed by a split ring and 
knot to secure in same way 
as securing bead. 

STEP 4 After knotting at 
both ends, thread remaining 
small length of fishing line 
back through seed beads 
and trim. 

STEP 5 Using pliers, open 
loop on shepherd ring. Place 
split ring into shepherd hook 
loop and close to secure. 


- 

^ A. 



STEP 6 Repeat Steps 1 -5 to 
complete remaining earring 
and make a pair. 

43CM NECKLACE 
Gather your supplies 

■ 25 X 1 5mm Icicle-style 
Swarovski crystal beads 

■ 25 filigree components 

■ 60cm fishing line 

■ 2 X gold 5mm split rings 

■ 1 30 large gold seed 
beads 

■ 1 X 6mm spring ring 

21 CM BRACELET 
Gather your supplies 

■ 1 1 X 1 5mm Icicle-style 
Swarovski crystal beads 

■ 1 1 filigree components 

■ 40cm fishing line 

■ 2 X gold 5mm split rings 

■ 60 large gold seed beads 

■ 1 X 6mm spring ring 

You’ll also need 

Jewel glue, scissors, pliers 


Here’s how 

STEP 1 Glue tip of crystal 
beads to filigree components 
using jewel glue. Let dry. 
STEP 2 Tie one end of 
fishing line to one of the split 
rings. Tie a few knots over 
each other to secure. 

STEP 3 Thread 5 seed 
beads onto fishing line. 

After knotting through, 
thread remaining small 
length of fishing line 
through seed beads, too. 

Trim off excess length. 

STEP 4 Thread a crystal 
bead with its component 
attached, followed by another 
5 seed beads. Repeat Steps 
3-4 until all beads are 
threaded, finishing with 
5 seed beads. 

STEP 5 Thread remaining 
split ring onto fishing line and 
knot to secure in same way as 
first split ring. Thread excess 
fishing back through last 5 
seed beads, trimming excess. 
STEP 6 Using pliers, open 
loop on spring ring. Place split 
ring in spring ring loop and 
close to secure. 


j' 
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Curcumin 


Equivalent Turmeric 15,800mg 


hwr^ass jornt mobitiiy 

Anti-inffammatory 

ReflevG digestive dtscomhri 


REDUCE INFLAMMAWN 


Bioglan Curcumin 


Many Australians suffer from the symptoms of mild arthritis 
including pain and inflammation. Bioglan Curcumin helps 
relieve symptoms of mild arthritis and may help: 

• Provide temporary relief of mild arthritis pain 

• Increase joint mobility 





i 


Always read the label use only as directed. If symptoms persist see your doctor. CHC 70697-06/15 


Only in Pharmacies 


BKXLAN 


SERIOUS HEALTH 





betterwellbeing 


’tis the^season 


Who’s ready for 
Christmas? You 
are! Face the big 


day head on with 
these tips for a 
zen-like holiday 


C hristmas is 

coming faster 
than a freight 
train and there’s a 
million things to do. 
Don’t be derailed! Here 
at BHG^ we subscribe to 
the well-proven theory 
that if Mama ain’t happy 
nobody’s happy! So, put 
yourself front and centre 
for a ehange; take time 
out to pamper yourself 
pretty and to celebrate 
with friends. While 
you’re at it, ditch any 
unrealistic expectations 
that ramp up seasonal 
stress. Best Christmas 
ever? Coming right up! 


1 Adopt a 
new mantra 

Repeat after us ‘not my 
circus, not my monkeys’. 
Remember, just because 
someone’s throwing a drama 
party, doesn’t mean you have to 
attend. Do not be drawn in! Of 
course, sometimes it is your circus 
and they are your monkeys... 
good luck with that! 


for you! 


2 Even if you love the hustle and 
bustle of the season, stress can 
still take hold. It might manifest as 
a tension headache or even mild 
anxiety. If you begin to feel overwhelmed, 
try this relaxing, deep-breathing activity 
known as the 4-7-8 method, made 
popular by American integrative medicine 
expert Dr Andrew Weil. 

1. Place your tongue against the top of 
your mouth just behind your teeth and 
keep it there throughout the exercise. The 
idea is to exhale around your tongue. 

2. Inhale. Exhale completely through 
your mouth, making a whooshing sound. 
3. Close your mouth and inhale quietly 
through your nose for a count of four. 

4. Hold your breath for a count of seven. 
5. Exhale completely through your 
mouth for a count of eight. 

6. This forms one breath. Inhale again 
and repeat the exercise three more times. 

This breathing technique acts like a 
natural tranquilliser. You may experience 
some light-headedness at first, but this is 
normal. Start out slow and only do the 
exercise a couple of times each day. 



DONT SWEAT 
THE SMALL 
STUFF 


Didn’t get the house painted, 
landscaping completed or 
skirting boards scrubbed 
clean with a toothbrush in 
time to have people over? Oh 
dear. Better cancel the 
festivities! Seriously, if there’s 
anything you should cross off 
your to-do list, it’s worrying 
about things like this. No- 
one’s judging you. Stress less, 
enjoy more! 



Editor’s 

choice 
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Ilbeing 
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Green tea chia refresher 

Add a tablespoon of chia seeds to a 
large refillable water bottle filled with 
iced green tea or plain water jazzed 
up with water flavour drops. Shake 
well and sip slowly. The chia seeds 
add a crunchy, nutritious and super- 
filling edge that makes this drink 
more like a meal to keep you 
energised and hydrated on the go. 



5 FUEL UP 

It’s tempting to devour all the 
seasonal goodies in sight and put 
healthy intentions on the back burner in 
the mad weeks leading up to Christmas. 
We say go crazy, Just not too crazy as it’s 
easy to slip into bad habits that are 
tough to reign in later. If nothing else: 

■ Don’t neglect your water intake; keep 
chugging it back. 

■ Get in at least one healthy meal a day. 

■ Stick as close as possible to your 
regular exercise regime. 

■ Snack smart. A handful of almonds, a 
cup of fresh popcorn or wholegrain toast 
with avocado are tasty fill-me-up snacks. 




Health 
editor’s j 
choice . 


\f with 

gathering with friends aS I 
together your gift to each ^ 
red in your dancing shoes town 

y°^r PJs With Wine and ^ 9ames 
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7 Recapture the magic 

Don’t get so caught up in the 
crazy that you forget the reason 
for the season. Take the kids to visit 
Santa’s grotto, attend a Carols by 
Candlelight performance, make a 
family trip to a Christmas tree farm 
to cut down your own fresh tree, 
attend a service at a local church 
or volunteer at a soup kitchen 
or homeless shelter. And be 
thankful for all you have! 


k Try this at home! 



Relax tight muscles with this stress-busting yoga pose 

1 . Lie on the floor, feet in the air, with your butt as close to a wall as possible. 

2 . Extend your legs upward, hip-width apart, and rest your heels against the wall. 

3 . Hold the position for 10-20 minutes, breathing gently in and out. 

4 . Place a folded towel under your hips for support, if necessary. 



The festive season 
calls for serious top 
to toe pampering. 
We’re talking cut 
and colour, mani 
and pedi, facial, full 
body massage, 
spray tan, waxing, 
the works. So go 
on, book those 
appointments now! 



ROCK THE 
FROCK 

If the thought of 
having to find a 
fabulous outfit for 
every soiree you’re 
invited to over the 
hols fills you with 
dread, try this on 
for size; invest in 
one simple, black 
shift dress. Classic 
and timeless, a 
black shift can take 
you from the office 
to the shindig in an 
instant. Pair it with 
flats and a light 
cardy for daytime. 
Dress it up with 
heels, a bit of bling 
and look-at-me red 
lippy for evening. 
Put your hair up, 
change your 
make-up, switch 
accessories and you 
could wear the 
dress six different 
times and never 
look the same. 

Case solved! 
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YOU DON'T HAVE TO LOVE 



TO HAVE A WEAK BLADDER 


Tuvro* 

free 



Be RealJ 




Over 40% of wornen who experience bladder leakage 
are under 4S\ And it's really nothing to stress about with 
Carefree* Plus liners for Light Bladder Leakage (LBL). 
They absorb more fluid than period Itrrers^ but are still thin 
and discreet so you stay comfy and dry all day, every day. 

For a free sample head to 
becar efreexo m.a u /plu s 


t03nw«>^ ^ Cnfw CMpJnil Un«fx 
•Ae9«t4Bi»dlhid«fT9rit Jo»irw^ CJohnMi^ITSS. 





betterhealth 

Cycle safely, avoid pesticides and manage stress 


Helmets on! 




THINGS 
WE LOVE 






o 

o 
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Why you should wash fresh foods 

To avoid consuming potentially toxic 
pesticides, be vigilant about washing what 
not-for-profit organisation Environmental 
Working Group calls the ‘Dirty Dozen’: 
apples, strawberries, grapes, celery, 
peaches, spinach, capsicum, imported 
nectarines, cucumbers, cherry 
tomatoes, imported snap peas and 
potatoes. These tested highest for 
pesticides out of 53 
popular fruits 
and veg. 

Another 
option: 
go organic. 


If you need new 
and effective 
techniques for 
recognising and 
managing stress 
- a killer if left 
untreated - then 
this is the book for 
you. It reveals how, 
by understanding 
the way your ego 
personality state 
interacts with other 
areas of your mind, 
you can work with 
your physiology 
to regain control, 
create a balanced, 
meaningful life 
and lower your 
stress levels. How 
To Reduce Stress, 
$29.99, available 
at exislepublishing. 
com.au and good 
bookstores. 


Each year about 40 cyclists 
die on Australian roads and 
4,800 are hospitalised. 
Responding to a report 
published in The Australian 
recently, which quotes 
doctors who believe the 
mandatory bike helmet 
laws are discouraging 
riding for fitness. The Royal 
Australian College of 
Surgeons is urging riders 
to still ‘put a lid on it’ to 
prevent and lessen the 
severity of head injuries as 
a result of bike accidents. 


MENTAL 

TOOLS 


N cCt'M'CK.t 

Your skin will love being treated 
to Neutrogena Naturals. These 
ecologically friendly skincare 
products are free from harsh 
chemical sulphates, parabens, dyes 
and phthalates. They work by 
harnessing the power of naturally 
derived ingredients and nutrients 
to deliver safe and effective results. 
For more, visit neutrogena.com.au 


CjyOUy 

Suffer from dry, irritated eyes? 
Modern lifestyles involving air 
conditioning, contact lens wear 
and long hours staring at screens 
can cause the eye’s natural 
protective moisture barrier to break 
up, leaving eyes feeling dry and 
irritated. Bring them back to life 
with ActiMist 2in1 Dry Irritated Eye 
Spray*, $1 9.99, a spray that ticks 
all the boxes. Available from large 
supermarkets, pharmacies and 
optometrists. Head to 
optrex.com.au for more information. 


^Always read the label. Use only as 
directed. If symptoms persist see your 
healthcare professional. 


SMcrtkie 

Supercharged with 24 vitamins, 
chia seeds, acai and goji berries, 
spirulina, wheatgrass, beetroot and 
probiotics, a Bioglan Whole Food 
Smoothie, $27.95/1 0 x 20g, is 
the ideal way to power through 
your day. And with only 1 .4g of 
sugar per serve, you can 
even incorporate it into 
your weight-loss plan. 

See health365.com.au 
for more details. 
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Be a Well Being 


Blacknnores.conn.au 



heart some 
love 



Help maintain heart and cardio-vascular system health with the high 
potency dose of powerful anti-oxidant Co-EnzymeQI 0 in Blackmores 
CoQI 0. Well beings are well beings at every age. 


* In Vitamin & dietary supplements - A^tec Aust. grocery' and ph.^i macy MA' sabs Xtf 22/02/1 5. 
Always read the label. Use only as direciad. 



CoQIO I50in{^ 




CHC70447-03/15 




NESTLE ADVERTISING FEATURE 


H What’s 
wellness 
to me? 



“As a kid, I loved a glass of Milo 
because I was always on the 
go with sport or playing with 
friends - it gave me the energy 
I needed. These days I know more 
about nutrition and understand 
when I drink Milo, it’s made with 
the goodness of Aussie- grown 
barley for nowlshing energy and 
of course, vitamins and minerals.” 

- Hugh Sheridan, Actor 


Choose Nourishing 



nestlechoosewellness.com.au 




W here are my keys? 

Has anyone seen my 
glasses? Where did I 
put my phone? Wait, why did I 
walk into this room? I had 
something to tell you but I can’t 
remember what it was... 

Brain training bootcamp 

Hands up if you can recall every 
word to the Gilligan^s Island theme 
song yet somehow - maddeningly 
often - manage to leave the grocery 
store without the one item you 
actually went there to get. Guilty! 

Why do our brains have a 
seemingly endless capacity to store 
useless information yet we have 
trouble remembering the name of 
someone we just met? It’s not that we 
don’t care, or that we’re lazy. In fact, 
everyday brain blips can usually be 
attributed to easy-to-fix problems. Try 
out a few (or all!) of the following tips. 


SHAKE 

YOUR 

GROOVE 

THANG 

Exercise isn’t just 
good for your 
booty, it’s good 
for your brain, 
too. Being 
physically active 
helps clear the 
cobwebs and 
reduces stress, 
which can lead to 
forgetfulness. It 
also encourages 
nerve cell growth 
in the brain and 
strengthens and 
protects those 
cells from 
damage. 


' TO'IMPROVE YOUR 



Feeling forget^^' 


K/^\a/ xA/lniK^ \ tr\i ir 



Say my name 


Not being able to remember 

someone’s name after an 
introduction is a common memory 
problem. One trick is to repeat their 
name several times during your 
conversation. ‘Jane? It’s so lovely to 
meet you!’ ‘Do you live in the 
area, Jane?’ ‘So Jane, 
have you tried that 
new sushi restaurant?’ 

Repetition helps 
seal the deal. 



■^ind into shape 




C^ur 





Constantly juggling a dozen different 

balls and racing from one frenzied activity to 
the next? Being perpetually busy is both physically 
and mentally draining and may have a huge impact on your 
ability to remember little and not-so-little details. It could 
also make you more accident prone. If your schedule is 
frequently overwhelming, try adjusting your multi-task 
meter! This might mean saying ‘no’ more often, 
prioritising the really important stuff and taking time 
out to smell the coffee. Speaking of coffee, new 
research from Johns Hopkins University in the 
US suggests a 200mg dose of caffeine after a 
learning session may help boost long-term memory. 

That’s about the amount found in a cuppa. 
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Junk goes in, junk comes out! 

To give your memory a boost, 
aim for a diet rich in protective 
antioxidants and healthy fats. 
Think colourful fruits and vegies, 
nuts, legumes, whole grains, 
lean meats and oily fish. Munch 
more on blueberries, spinach 
and avocado, and less on 
refined carbs, sugar and heavily 
processed foods. 






With sleep, that is. Studies show people who 
routinely get six or less hours of sleep per night 
(and that’s a lot of us) have trouble shifting 
information from short to longer term memory 
storage. Make it your business to get more 
sleep each night; you’ll not only wake 
refreshed, but dang it, you’ll remember to pick 
up the dry cleaning, too! 



problem? 

Memory loss is 
one of the more 
recognisable 
early signs of 
dementia. If your 
forgetfulness 
seems to be 
escalating and isn’t 
resolved by these 
suggestions, visit 
your GR Other 
signs to look 
for include: 


FORGOT 

PASSWORD? 

Can’t keep all 
those user 
names and 
passwords 
straight? Secure 
online password 
managers like 
LastPass and 
Dashlane 
can help save 
the day! Visit 
lastpass.com or 
dashlane.com 


Don’t 
Forget ! 


r _ * . 

/ - I _ f .- t 

'ru ' i’»f' 

/ I I ^ 






Stay in touch 

Be interested and involved in the 
world around you; know whafs going 
on, have an opinion, share it! Read a lot 
(not just the gossip mags!), go out with 
friends and always be open to meeting 
new people in new places and situations. 

De-clutter your space 

Clean up! Ifs hard to find stuff (not to 
mention think straight) if your home 
looks like it could be featured in an 
episode of Hoarders ‘R’ Us. 


Be up for the challenge 

Learning keeps life interesting and 
your memory sharp. Whether it’s a 
cryptic crossword, a sudoko puzzle, 
scrabble, or learning how to sew, paint or 
speak a new language, look for activities 
that give your brain a run for its money 
and challenge yourself daily. For really 
cool brain games and memory training, 
check out lumosity.com and brainhq.com 


Investigate supplements 


If your diet is lacking, memory boosting supplements 
high in B group vitamins. Vitamin E, magnesium, and the 
herbs ginkgo and brahmi (bacopa) may help give you a 
kick along. Ask your doctor if supplements are safe for you. 


■ Misplacing items 
in odd places (eg, 
keys in pantry, 
phone in fridge) 

■ Repeatedly 
asking the same 
questions. 

■ Sudden mood 
changes. 

■ Getting lost in 
familiar places. 

■ Finding it hard 
to follow directions. 

■ Mixing up 
common words. 

For example, 
saying ‘hat’ instead 
of ‘dog’. 
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CHOOSE 


>«.i wellness 


Good Food. Good Life 


What’s 
wellness 
to me? 


nestlechoosewellness.com.au 


“/’m no chef, but making sure 
my meals are fresh, tasty and 
healthy is important to me. 
Using fresh ideas from Maggi, 
I just add lean meat and 
regies to create a quick and 
delicious homemade meal. ’’ 

- Hugh Sheridan, Actor 

Choose Fresh Meal Ideas, 
Choose Maggi® 


betterfood 


seeing stars? 


c^u ctre ! 


M aking 
healthy 
choices 

in the supermarket 
shouldn’t leave you 
feeling like you need 
a Bex and a good lie 
down. Thankfully 
the new Health Star 
Rating system can help 
you make light work 
of the weekly shop. It 
may even help shed 
pesky extra kilos — just 
in time for summer! 



What’s it all about? 

So, here you are in the 
supermarket. You have a 
few simple goals: complete 
your grocery list; make wise, 
healthy choices; pay up; then 
get the heck outta there. But 
there’s just one problem. You 
left your nutritional science 
degree (obtained after six 
years of intense study at 
the Harvard- MIT Health 
Sciences and Technology 
school) at home. Dang. 

For the health conscious 
among us, the modern day 
supermarket experience is 
full of delicious promise and 
we love that! Sometimes 
though, it can also be 
overwhelming and confusing. 
With so much choice and, to 
be frank, so many gimmicks 
and fake outs to try to 
sidestep, making the best 
choice can quite literally 
feel like rocket science. Ain’t 
nobody got time for that! 

That’s where the new 


front-of-pack Health Star 
Rating system comes in. 
Conceived in conjunction 
with the federal government, 
industry and public health 
groups, its purpose is to take 
the guesswork out of feeding 
your family nutritious, 
healthy meals and snacks. 

Although the Health Star 
Rating made its official debut 
in 2014 and most major 
food companies have already 
embraced it, a new public 
awareness campaign is in full 
swing It’s not mandatory for 
companies to include star 
ratings but it’s hoped all food 
manufacturers will eventually 
get on board. It may even 
inspire them to make their 
products healthier. 

What does it tell me? 

It allows you to quickly and 
easily compare the merits 
of similar products within a 
food category. For example, 
if one box of cereal has 


4 stars and a different box 
has 2 stars, the 4-star version 
is the healthier choice. It 
may contain more positive 
nutrients such as fibre, 
protein or healthy heart fats 
and fewer ‘risk’ nutrients 
such as saturated fat, sodium 
or sugar. Alongside the star 
rating, many products feature 
an extra panel highlighting 
its quantity of nutrients per 
100ml or lOOg 

Will I see it on all foods? 

No. Only packaged foods 
carry the star rating. These 
foods are more likely to 
be processed and contain 
multiple ingredients 
that require complex 
calculations to work out 
which are better for you. 

Does it replace 
the nutrition panel? 

No. It’s designed 
to be used in 
conjunction with 



lA/^kcct U 

THE HEALTH 
STAR RATING? 


It’s an at-a-glance, front-of- 
pack labelling system. Products 
may carry a star rating of 
between half a star up to 
five stars. Basically, the 
more stars the better! 
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EXEMPT 

FOODS 


* Fresh produce such as fruits, 

vegetables and meats. 
it Single ingredient items not 
designed to be eaten on their own 
such as flour, sugar or salt. 

♦ Condiments such as vinegar, 
V herbs and spices. .y 

★ Tea, coffee and ^ 
alcohol. 
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Improving your health is as easy 
as counting to five, thanks to a new 
and simple nutritional rating system 


MoiJcmA 


HEALTHY C 


OI 


Choose fresh, whole foods over pre-packaged, 
heavily processed items as often as possible. 

"k Eat a wide variety of foods. We are spoiled for 
choice here so you may as well take advantage of 
it. No need for beans on toast or steak and chips 
everyday! Go crazy in the kitchen with fresh produce! 
★ Be physically active every day. Aim to get those 
1 0,000 steps in! Take the stairs, walk to the next 
bus stop or do a lap around the office. 

★ Eat less junk food and nutrient-poor foods. 

★ Cook at home regularly. You’ll know 
exactly what’s going into your meal and save 
money, too. It’s a win-win! 


the existing information on 
nutrition panels. If you have 
a particular dietary concern 
such as gluten intolerance, 
nut allergy or diabetes, you’ll 
still need to read the small 
print for information. 

Why do we need it? 

With obesity, type 2 diabetes 
and heart disease on the rise 


in Australia, our collective 
health is at risk. We’re also 
super busy so anything that 
helps streamline the process 
of making healthier choices 
is fine by us! 

For more information 

heaIthstarrating.gov.au or 
email your questions to 
frontofpack@health.gov.au 







The freshest 
ingredients for meals 
you'll love, delivered 
to your door 


Order from 
Pepper Leaf 







$9.90 per plate, 
free shipping* 

*Mn!iiinlirn craal per weffh o( E79 20 tof dimner 
Idt 2 tor 4 nighla. Ongoing BufascTiption. 

%eilai)te m fiomin^ted a&lmfV o*>lv 
wIlNn ttieSro Sydney, MetbmjtfHj end Addatefe. 
See wwvir.pepp^rieflfxom.auftenns for terms 
and conditions 




Pepper Leaf delivers the greatest recipes 
from two of Australia's best-loved magazines 


Bette; 


romes 

iind Cilfltrch-iv^ 


NewUea 





fabulousfood tv 



...and on with 




Doughnuts with 
blackberry glaze 

The colour on these moreish 
snacks is all-natural! Mix up 
*the palette with blueberries or 
raspberries to create the perfect 
shades for Christmas! 

Recipe on page 20i 





» 



Marinated pearl meat 

Preparation time: 1 5 mins 
Cooking time: nil 
Serves 4 


Sea-salt flakes and freshly 
ground black pepper, 
to season 

2 tsp sesame seeds, 
toasted 

6 sprigs coriander, 
leaves picked 

Extra virgin olive oil, 
to drizzle 


1 Using a sharp knife, slice 
pearl meat very finely on 
an angle. Lay on a large 
plate in a single layer. 
Scatter over ginger. 

2 Peel and segment 1 lime, 
reserving the segmented 
lime remains. Cut each 


Marinated pearl meat 

This gorgeous starteri^alanced 
with zingy ginger, a hum of chilli and 
earthy flavours of fresh coriander. 

’ What a way to welcome summer! 




!s; 
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250g pearl meat 

2 tsp peeled, finely diced 
ginger 

1 Vz limes 

1-2 green chillies, finely 
sliced, roughly chopped 

2 green shallots, white 
part only, finely chopped 

3 kaffir lime leaves, finely 
shredded 

1 Tbsp mirin (Japanese 
sweet rice wine) 

Vz tsp sesame oil 


segment into 3 pieces. 
Scatter segments over the * 
top of pearl meat and 
squeeze over the juice left 
in the reserved segmented 
lime remains, along with 
Juice of remaining lime half. 

3 Scatter over chilli, 
shallots and lime leaves. 
Drizzle over mirin and 
sesame oil, then season. 
Gently toss to combine. 

4 Divide pearl meat 
among 4 entree-sized 
plates. Scatter with sesame 
seeds and coriander and 
serve drizzled with extra 
virgin olive oil. 



Doughnuts with 
blackberry glaze 

Preparation time: 20 mins, plus 
4 hours chilling 
Cooking time: 35 mins 
Makes 24 

230ml milk 
1 4g dried yeast 
40g light muscovado 
(unrefined) sugar 
200g unsalted butter, 
chopped, softened 
4 extra large eggs 
500g plain flour 
tsp sea-salt flakes 
Vegetable oil, for deep-frying 
and greasing 

GLAZE 

1 punnet blackberries 
% cup water 

2 cups pure icing sugar 

1 To make doughnuts, heat milk 
in a small saucepan over a low 
heat until warm. Remove from 
heat, stir in yeast and 

Vz the sugar. Set aside for 
1 0 minutes or until frothy. 

2 Put butter and remaining sugar 
in the bowl of an electric mixer 
and whisk on high until light and 
creamy. Add eggs one at a time, 
beating well after each addition. 
Add milk mixture and beat until 
well combined. 

3 Add flour and salt and beat on 
high using paddle attachment for 
7 minutes or until smooth. 

Transfer to a large container, 
cover and refrigerate overnight. 

4 When ready to cook, put 
enough oil in a large saucepan to 
come 6cm up side of pan. ► 


fabulousfood 
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Lamb ribs , | i . 
with miso, chilli ' ' / 
and dark ale( t ' 

Miso, made from » , , i . 
fermented soybeans, is ’ 1 1 
often used in Japarie^b ^ i 
cooking. Here, it tajkels on) 
new flavours with rich’darlj: 
ale and hot chilli. M t | 

Recipe on page 204 








Hey there! 


Pearl meat is the delicate 
muscle found in pearl oyster 
shells. It’s available at fish 
mongers and is the ideal light 
starter on a hot day. A great 
alternative to pearl meat is 
scallop meat, which is similar 
in taste and texture. 


Heat oil to 1 70°C, testing 
temperature with a kitchen 
thermometer. Line an oven 
tray with baking paper. 

5 Transfer risen dough to a 
lightly floured bench and roll 
out to form a rectangle about 
1 .5cm thick. Using a lightly 
oiled 1 2cm round cookie 
cutter, cut out 24 rounds. 
Either leave them whole or 
use a 4cm-round cookie 
cutter to cut out centres of 
each to form ring shapes. 
Quickly lift dough shapes 
onto prepared oven tray, 
being careful as dough will 
be sticky. 

6 Working in batches, cook 
whole rounds for 4 minutes, 
turning over after 2 minutes, 
and cook ring shapes for 

3 minutes, turning over after 


1 Yz minutes. Using a slotted 
spoon, remove doughnuts 
from oil and drain on paper 
towels. Repeat with remaining 
dough. Allow to cool. 

7 To make glaze, put 
blackberries and water in 
a small saucepan over a 
medium heat for 10 minutes 
or until berries begin to break 
down and release their juices. 

8 Sift icing sugar in a large 
bowl. Strain blackberry 
mixture through a fine sieve 
into a separate large bowl. 
Gradually add strained 
blackberry mixture into icing 
sugar, stirring as you go until 
you have a runny consistency. 
Drizzle glaze over cooled 
doughnuts and set aside on a 
wire rack over baking paper 
to allow to set. Serve. 
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1 whole nutmeg, finely 
grated 

2 tsp ground cinnamon 
Finely grated zest of 

1 orange 

1 cup raw almonds 
1 cup flaked almonds 
1 Vz cups sesame seeds 
1 cup sunflower seeds 

1 cup pumpkin seeds 
30g chia seeds 

3 cups rice puffs 

2 cups millet puffs 

1 cup shredded coconut 
1 tsp sea-salt flakes 
Vz cup dried blueberries 
% cup sultanas 

1 Preheat oven 160°C. Line 

2 oven trays with baking paper. 
Combine golden syrup, coconut 
oil, nutmeg, cinnamon and 
orange zest in a small saucepan 
and cook, stirring constantly, 
over a low heat for 7 minutes or 
until loosened in consistency. 

2 Put remaining ingredients, 
except blueberries and sultanas, 
in a large bowl. Pour over golden 
syrup mixture and, using two 
wooden spoons, mix to coat. 

3 Spread mixture onto trays 
in a single layer and bake for 

1 0 minutes, gently stirring after 
5 minutes to toast evenly. 
Remove from oven and set 
aside for 20 minutes to cool on 
trays. Stir in blueberries and 
sultanas. Store in an airtight 
container for up to a month. 


Baked muesli ■ 

^ with almonds ^ 
and blueberries 

Give your morning a superfood 
boost with this gorgeous 
breakfast combo. Sprinkle it over 
yoghurt or serve with milk and 
top with your favourite fruit. 


Lamb ribs 


Lamb ribs with miso, 
chilli and dark ale 

Preparation time: 1 5 mins 
Cooking time: 1 hour 20 mins 
Serves 8 


16 lamb ribs, partially 
trimmed 

2 Tbsp white miso paste 

2 tsp chilli powder 

2 tsp sea-salt flakes 

74 cup treacle 

1 20ml apple cider vinegar 

200ml dark ale 

3 Lebanese cucumbers, cut 
into wedges 

1 bunch radish, trimmed, 
halved 


1 Preheat oven 1 80°C. Put 

ribs, miso, chilli powder and salt 
in a large baking dish, tossing to 
coat. Drizzle over treacle, 
vinegar and ale. Cover with a 
layer of baking paper, followed 
by a layer of foil, sealing tightly 
to enclose. Bake for 1 hour. 

2 Uncover ribs, skim off 
excess fat and cook for further 
20 minutes or until crispy. 

3 Arrange ribs on a 
serving platter and serve 
with radish and cucumber 
on the side. 


Baked muesli with 
almonds and blueberries 

Preparation time: 20 mins plus 
30 mins cooling 
Cooking time: 10 mins 
Makes about 1 kg 


125ml golden syrup 
80ml extra virgin 
coconut oil 




Photography Marina Oliphant; styling Jamie Humby; food preparation Jonte Carlson 



A splash of Burge. 

An iconic Australian sparkling wine, Grant Burge Pinot Noir Chardonnay NV is 
the perfect balance of elegance, complexity and drinkability. Whatever the weather. 


grantburgewines.com.au 


ilnjoyf GranL Butise respondUy 




Mango Breton 

Fresh mango slices topped with pistachio and honey turn this 
quick dessert into a light and bright flavour party. 

Recipe on page 208 


Chocolate rum balls 

The only difficulty in making these classic sweets is where 
to hide them until the festivities begin! 

Recipe on page 208 


T-Uvour 


^ OF THE 


OCEAN! 


Pork chimichangas 

These delicious Mexican-inspired snacks are another way 
to use up any leftover roast meat, especially pork. 

'1^' Recipe on page 208 


Pesce all’acqua pazza 
(Fish in crazy water) 

This dish is made even more delicious by cooking 
it in seawater, which accentuates the seafood flavours. 
Recipe on page 208 









Fast Ed has dinner sorted plus a festive season cocktail menu 


Chicken and 
sweet corn cobbler 

Who knew that leftover 
chicken or roast vegies, 
could transform into this 
yummy main course! 

Recipe on page 210 


4 
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fastfood 



Mango Breton 

Preparation time: 20 mins 
Cooking time: 20 mins 
Serves 4 

Melted butter, to grease 
Plain flour, to dust 
1 1 5g butter, chopped, 
softened 

Vz cup caster sugar 
Finely grated zest of 
1 lemon 

1 vanilla bean, seeds 
scraped 

Vz tsp ground cinnamon 
3 egg yolks 
1 cup plain flour 

1 tsp baking powder 

2 ripe mangoes, halved, 
peeled, flesh finely sliced 

2 Tbsp pistachio kernels, 
finely chopped 
Vz cup runny honey 
Berry flavoured ice-cream, 
to serve 

1 Preheat oven to 1 80°C. 

Line an oven tray with baking 
paper. Grease four 1 0cm metal 
dessert rings or springform tins 
with butter and dust with flour. 
Arrange on prepared tray. 
Combine butter, sugar, zest, 
vanilla seeds and cinnamon in 
bowl of an electric mixer and 
beat on high for 3 minutes or 
until light and creamy. Beat in 
egg yolks, then sift in flour and 
baking powder, using a wooden 
spoon to mix until smooth. 

2 Spoon batter into a piping 
bag fitted with a plain nozzle. 
Pipe batter into each prepared 
ring or tin and spread to 
smooth. Bake for 20 minutes or 


until golden and just set. 

Allow to cool, then remove 
from rings or tins. 

3 Scoop out a spoonful from 
centre of each cake, reserving 
for another use. Arrange sliced 
mangoes in centre, then scatter 
with pistachios and drizzle with 
honey. Serve with ice-cream. 

Chocolate rum balls 

Preparation time: 10 mins plus 
40 mins chilling 
Cooking time: nil 
Makes 48 

4 cups firmly packed 
chocolate cake crumbs 

Vz cup dark rum 
1 Tbsp instant coffee 
powder 

1 Tbsp cocoa powder 
Vi cup boiling water 
200 g (% cup) sweetened 
condensed milk 
1 50g packet chocolate 
sprinkles 

1 cup desiccated coconut 
400g dark chocolate, 
melted 

1 Crumble cake into a large 
bowl, drizzle with rum and set 
aside for 1 0 minutes to absorb. 
Meanwhile, combine coffee, 
cocoa and water in a medium 
bowl then stir in condensed 
milk. Pour into cake crumbs 
and stir to combine. 

2 Roll 1 Tbsp of mixture into 
a ball and transfer to a tray. 
Repeat with remaining mixture 
to create 48 balls. Refrigerate 
for 30 minutes or until firm. 

3 Put chocolate sprinkles and 


coconut in a large bowl and mix 
until combined. Dip balls in 
melted chocolate to lightly coat, 
then toss balls in sprinkles 
mixture. Return to tray and 
refrigerate for 1 0 minutes or 
until chocolate sets. 

Pork chimichangas 

Preparation time: 10 mins 
Cooking time: 5 mins 
Makes 8 

2 cups roast pork shoulder 
meat, coarsely shredded 

1 red onion, finely sliced 
4 cloves garlic, crushed 

2 tsp ground cumin 
2 tsp dried oregano 

1 tsp ground coriander 

2 tsp sherry vinegar 

1 red capsicum, thinly sliced 

2 cups baby spinach leaves 
1 cup Cheddar cheese, 

coarsely grated 
Vz cup blanched almonds, 
toasted, chopped 
1 cup coriander leaves, 
roughly chopped 
Sea-salt flakes and freshly 
ground black pepper, 
to season 
8 jumbo tortillas 
Vegetable oil, to shallow-fry 
Guacamole, to serve 
Tomato salsa, to serve 
Sour cream, to serve 

1 Put pork, onion, garlic, 
spices and vinegar in a large 
bowl, mixing to combine. Set 
aside for 5 minutes. Add 
capsicum, spinach, cheddar, 
almonds and coriander. Season. 

2 Lay tortillas on a clean 



surface. Divide filling among 
them. Fold in the side, then roll 
up to enclose. 

3 Pour enough oil into large, 
deep saucepan until 2cm deep. 
Heat to 1 60°C on a cook’s 
thermometer. Cook tortillas in 

2 batches, turning several times, 
for 2 minutes or until well- 
browned, then drain on kitchen 
paper. Serve with guacamole, 
salsa and sour cream. 

Pesce alPacqua pazza 
(Fish in crazy water) 

Preparation time: 10 mins 
Cooking time: 20 mins 
Serves 4 

4 X 350g-450g reef fish 
or baby snapper, gutted 
and scaled 

Sea-salt flakes and freshly 
ground black pepper, 
to season 

V 4 cup extra virgin olive oil 
4 dried bay leaves 
8 cloves garlic 
6 juniper berries 
Juice of 2 lemons 
Seawater or salted water 
Vz bunch flat-leaf parsley, 
leaves roughly chopped 
Pan-fried cabbage, to serve 

1 Using sharp kitchen 

scissors, trim fins on fish. Using 
a sharp knife, make 3 diagonal 
slashes on both sides of each 
fish. Season. 

2 Pour oil into a wok or flame- 
proof roasting pan and heat 
over a medium heat. Fry bay 
leaves, garlic and juniper berries 
for 1 minute or until aromatic. ► 
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Entertain 

WITH STYLE 





Waterthins' 


natural 


fine wafer crackers 



For inspired entertaining ideas 
VISIT waterthins.com.au 




fastfood 


SHOP 

NOW. 


Lmcrafi 


WHERE 
IDEAS COMES 
TO LIFE 


brother 

at your side 
Scaif^Cirtv CMllO 


THE WORLD'S FIRST HOME & HOBBY 
CUTTING MACHINE WITH A BUILT-IN 
SCANNER. 



• 3000PI SCANNER 



The Original Spirograph 

Includes all the accessories you need 
to create each of the urtlque designs. 


spirograpK 


A I 




IfiCLlDESDETAlLlD DESIGN CUlDi. 


Buy instore or online at Uncraft^om,au. 
sate from Thursttajr ISth October 
' ^ far^iur neares^More lootiDii visH lii ifoafec om.eu 
or call 1300 UNCRAFT 


stodci to. N3 tover N W Offer ivaitahte 

HI AuutalU & New ii Ooflatf. 



V 




(£. 

Cook!^ 'Up^ 

Chicken and sweet 
corn cobbler 
If you prefer, you can 
use leftover roast vegies 
instead of pumpkin. 


Add fish in batches and cook 
for 2 minutes each side or 
until golden. 

3 Add lemon juice and 
enough salted water to just 
cover. Simmer very gently for 
8 minutes or until fish is just 
firm. Scatter with parsley and 
serve with cabbage. 

Chicken and sweet 
corn cobbler 

Preparation time: 10 mins 
Cooking time: 45 mins 
Serves 6 

4 corncobs 

2 tsp sesame oil 
2 white onions, thickly 
sliced 

4cm-piece ginger, cut into 
batons 

4 cloves garlic, thinly 
sliced 

2 cups 2.5cm peeled, 
seeded, diced pumpkin 

1 cup chicken stock 

2 tsp cornflour 

2 Tbsp cold water 
Sea-salt flakes and freshly 
ground black pepper, 
to season 

2 cups roast chicken meat, 
skinless, shredded 
1 bunch basil, leaves 


chopped 

2 cups self-raising flour 
Vz cup finely grated 
parmesan 

2 Tbsp unsalted butter, 
softened 

%-1 cup buttermilk 

1 Preheat oven to 1 80°C. 

Remove kernels from 
corncobs. Heat sesame oil 
in a large frying pan over a 
medium heat. Add onions, 
ginger and garlic and cook for 
5 minutes or until onion is 
soft. Stir in corn and pumpkin, 
cook for a further 3 minutes. 

2 Pour in stock and bring 
to a simmer for 3 minutes. 
Combine cornflour and cold 
water in a small bowl, then 
add to pan, whisking until 
thickened. Season, then fold 
in chicken and basil. Spoon 
mixture into a 2L baking dish. 

3 Mix flour and parmesan 
in large bowl and season 
generously with salt. Rub in 
butter, then stir in enough 
buttermilk until a soft dough 
forms. Spoon % cupful 
dollops of mixture onto 
chicken, then bake for 

30 minutes or until golden. 
Serve. ► 


Hey, guys! 






You must try the fish in crazy water. The flavour of 
fish is made even more intense and delicious when 
cooked in the very water from which it came. If you 
can’t get your hands on seawater, make a saltwater 
solution of 1 part salt to 10 parts water. 


Go to bhg.com.au/fasted for more fantastic recipes 
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FIG & APRICOT 

A dreamy combination 
of honest, earthy flavours 
and sweet exotic notes, 
these tasty I^ARMER’S 
PICK Muesli Bans are 
made with delteious Aussie 
oats, mixed with dried figs 
and apneots. plus pepiias 
for a delightful crunch 


UNCLE 

T®BVS 




ROASTED MACADAHIA 
& ALMOND 

When you taste these 
moLrt h- waleri ng FAR M E R'S 
PICK" Muesli Bars you'll 
enjoy Ihe lusoous texture 
and buttery flavour of oven 
roasted macadamias and 
aLmonds*j:omt)ined wdh 
qualily Aussie oats. 




UNCLE TOBYS" ADVERTISING FEATURE 

> 

Flavours ©•' 
you'll love c 

As TV personality Magdalena Roze knows, 
quality oats combined with crunchy 
nuts and plump fruit make a delicious, 
wholesome UNCLE TOBYS® snack 

ince making the tree change to 
Byron Bay. I've gained a greater 
appreciation for delicious, 
wholesome food/' says Magdalena. 

"That's why J'm ioving new UNCLE 
TOBYS* FARMER'S PICK™ Muesli 
Bars. With gorgeous Aussie oats and 
luscious fruit and nuts sourced from 
world-renowned regions, they Ye 
very quickly and easily devouredr 



i \< u: ronys® i miurs PKVWinesii Bars 

<(re my iteu' ^o-tn .<in<ick..'rhpy'iv packed irdlt 
antazia^ Jlaroitrs <tnd .s‘o de!icityii!ilycltetr \ • 
iritk j'lfxf f/te amotmf a/rnmeh. 

ALMOND & 

BLUEBERRY 

Sink your teeth into an 
UNCLE TOBYS* FARMER 5 
PICK Almond & Blueberry 
Muesli Bar for a d^lidous 
explosion of sweet and 
nutty flavours. Made with 
premipffii Aussie oats mitled 
on the banks of the Murray 
River, theyVe Wended 
with crunchy almonds, 
dried blueberries, and a 
sprinkling o\ pepilas. 


FOLLOW MAGDALENA'S^JOURNEY IN OUR SERIES, 
■FROM OUR OAT FARMERS TO YOU' AT 

UNCLETOBYS.COM.AU/FARMERSPICK 
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quickies 

r cx)old^(KjAA cot G ! 

Greet your guests with these 
petit starters 


Milk jellies 
with granite 

This refreshing 
dessert is quick to 
make but needs 
time in the fridge, 






Milk jellies with granita 

Preparation time: 10 mins plus 
6 hours chilling 
Cooking time: 10 mins 
Makes 8 

2 leaves gold-strength 
gelatine 

500ml full-cream milk 
% cup caster sugar 

1 vanilla bean, split, seeds 
scraped and bean reserved 

400ml low-fat milk 

2 X 125g punnet raspberries 
Yz cup small mint leaves 

1 Put gelatine leaves in a 

bowl of cold water and set 
aside for 5 minutes or until 
softened. Meanwhile, heat 
^ 1 50ml of the full-cream milk 

and Yz cup of the caster sugar 
in a small saucepan over a 
medium heat. Add vanilla seeds 
and cook, stirring occasionally, 
until sugar dissolves. Remove 
gelatine sheets from water, 
squeezing out excess water. 

Add to milk mixture, whisking 
until dissolved. Pour in 
remaining full-cream milk, 

* stirring to combine. Pour into 
eight Yz cup-capacity glasses, 
then refrigerate for 6 hours or 
until jelly has set. 

2 Meanwhile, to make granita 
pour half the low-fat milk into 
a second small saucepan with 
remaining caster sugar and 
reserved vanilla bean. Cook, 
stirring occasionally over a 
medium heat until sugar has 
dissolved. Remove and discard 
vanilla bean. Set aside for 1 5 
minutes to cool slightly Stir in 
remaining low-fat milk, then 
pour into a 4-cup capacity 
freezer-proof shallow container. 
Freeze for 4 hours or until firm. 

3 Decorate jellies with Yz of 
the raspberries and Yz of the 
mint leaves. Scrape granita with 

I a fork and pile a little granita 
on top. Serve topped with 
remaining berries and mint. ► 
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Mini Yorkshire 
puddings with 
rare beef and 
horseradish cream 

Great finger food, these lovely 
morsels will disappear fast. 


Mini Yorkshire puddings 
with rare beef and 
horseradish cream 

Preparation time: 10 mins 
Cooking time: 25 mins 
Makes 24 



500g beef fillet 
Sea-salt flakes and freshly 
ground black pepper, to season 
2 Tbsp extra virgin olive oil 
1 egg 

90ml low-fat milk 
85g plain flour 
1 tsp fine salt 
y4 cup vegetable oil 
200g creme fraTche 
1 Tbsp horseradish cream 
y4 cup chives, finely chopped 
Micro herbs, to garnish 



( 2 . 

Mini Yorkshire puddings with rare 
beef and horseradish cream 
Any remaining cooked beef makes 
a great filling for finger sandwiches. 

Milk jellies with granita 
Keep spare granita in an airtight 
container in freezer for up to 2 weeks. 


1 Preheat oven to 220°C. Season 
beef generously, then rub with olive 
oil. Heat a large, non-stick ovenproof 
frying pan over a high heat and cook 
beef, turning often, for 5 minutes. 
Transfer to oven and cook for a 
further 10 minutes. Remove from 
oven and cover loosely with foil to 
rest for 1 5 minutes. Slice thinly. 

2 Meanwhile, put egg, milk, flour 
and salt in a large bowl and whisk 
until just combined and smooth. 

Pour vegetable oil into 24 holes of a 
24-hole mini-muffin tray and place in 
oven for 10 minutes or until oil is 
very hot. Pour in batter and bake for 
1 2 minutes or until puffed. Remove 
from tins, then cool on a wire rack. 

3 Put creme fraTche, horseradish 
cream and chives in a small bowl, 
whisking until smooth. Season, then 
spoon a little onto puddings. Top 


Crab cakes on a stick 


These little balls just zing 
with the tangy aioli dipping 
sauce and lime wedges. 


with beef and garnish with micro 
herbs. Serve with remaining 
horseradish cream on the side. 

Crab cakes on a stick 

Preparation time: 10 mins 
Cooking time: 10 mins 
Serves 12 

400g raw crab meat 
4 green shallots, thinly sliced 
2 cloves garlic, crushed 
2 tsp fish sauce 
2 cups dried multigrain 
breadcrumbs 

1 cup aioli 

2 tsp Dijon mustard 
y4 cup roasted red 

capsicum strips 
Juice of 1 lime 

1 tsp Tabasco sauce 
Vz cup plain flour 

2 eggs 

1 Tbsp water 
Vz cup plain flour 
Vegetable oil, for deep-frying 
Sea-salt flakes and freshly 
ground black pepper, to season 
Lime wedges, to serve 

1 Put crab meat, shallots, garlic, 
fish sauce and Vz of the 
breadcrumbs in a large bowl, mixing 
to combine. Roll 1 Tbsp of mixture 
into a ball and place on a tray. 

Repeat to make 24 balls. Refrigerate 
for 10 minutes or until firm. 

2 Meanwhile, put aioli, mustard, 
capsicum, lime juice and Tabasco 
in the jug of a blender and puree 
until smooth. Set aside. 

3 Put flour in a bowl and remaining 
breadcrumbs in another bowl. Put 
eggs and water in a third bowl and 
beat to combine. Toss balls in flour, 
shaking to remove excess. Next coat 
in egg mixture, then breadcrumbs. 

4 Pour enough oil into a large deep 
saucepan until 5cm deep. Heat to 

1 80°C on a cook’s thermometer or 
until a cube of bread turns golden in 
30 seconds. Cook balls in 2 batches, 
turning several times, for 3 minutes 
or until golden. Drain on kitchen 
paper. Season, then thread pairs of 
balls onto skewers. Serve crab cakes 
with aioli mixture and lime wedges. 
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SIR*® 


CRAFTED OVER^^S 


Our qaurm^i pks are crafted u^lnq 

tender ciiunJc^ of Australian beef patiently cooked 
for 8 hours - u/hkh d&esn*t seem like long 
when you've been baking for over a century. 

Surprisingly, available in the supermarket freezer 


mence. Herbert Adams 
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Boo buddies 


Ghost bom be alaska 


1. Welcome trick or treaters to your front porch with a 
stack of jack-o^-lantern style faces on glass vessels. To 
make, draw a scary face on orange card, cut it out with 
a stencil knife, then place it on top of a sheet of yellow 
card. Wrap the assembly around a glass jar or vase and 
light up the face with a battery-powered candle (check 
out discount stores). 




3. Greet them with 
ghouls! To make this 
terrifying trio, trim and 
tear three squares of 
white fabric. Draw a 
ghostly face on each 
square with a fabric 
marker (or stitch on 
black fabric cut-outs). 
Place each ghost over 
a paper lantern, snip 

a hole in the top and 
suspend the lanterns 
with twine. 

Evil leaves 

4. As the sun sets, 

you’ll see fearsome 
faces everywhere you 
look. Spook ‘em with 
this bunting to hang 
by your front door: on 
white card, trace around 
a large liquidambar leaf 
several times. Cut out 
the leaves, draw on evil 
faces, then string the lot 
together with twine. 

Spider steps 

5. Watch them squirm 

as they step over the 
spider’s web made by 
pressing black tape in a 
web design onto pavers. 



Preparation time: 20 mins 
Cooking time: 5 mins 
Serves 4 

4 X 1cm slices madeira cake 
2 cups chocolate ice-cream 
4 egg whites 
200g caster sugar 

1 Tbsp glucose syrup 
V 4 cup water 

8 mini candy coated chocolate 
drops 

50g white chocolate, melted 

2 Tbsp vodka, heated 

1 Line an oven tray with baking 
paper. Use a 5cm round biscuit 
cutter to cut out a disc of cake 
from each slice and arrange on 
prepared tray. Scoop ice-cream 
into four flat-bottomed half-ball 
shapes and arrange, flat side 
down, on top of cake discs. 

Place trays in freezer. 

2 Put egg whites into the bowl 
of an electric mixer and beat with 
whisk attachment on high speed 
until foamy. Combine caster sugar, 
glucose and water in a small 
saucepan and cook over a high 
heat to until mixture reaches 

1 1 9°C on a candy thermometer. 
Begin whisking egg whites on 
medium speed and add hot sugar 
syrup in a slow steady stream, 
beating for 5 minutes or until 
thick, smooth and completely cool. 

3 Spoon meringue into a piping 
^ bag or zip-lock bag fitted with a 

L. 

large plain nozzle. Pipe meringue 
, onto ice cream cake stacks to form 
- a tall ghost shape then spread to 
cover completely. Put two 
chocolate drops on each ghost to 
form eyes. Return trays to freezer. 

; 4 Wrap the end of a marker pen 
in cling film, then dip end into 
_ white chocolate. Arrange on a tray 
and freeze for 10 minutes until 
J chocolate has set. Unmould to 
j reveal miniature chocolate cup. 

Repeat 3 times to make 4 cups. 

, Put one cup on top of each ghost. 
Fill with vodka and set on fire. 
Serve immediately. ' ■ 
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halloween 


Haunting decos and tricked-up treats for a hbwiing All Hallows’ Eve 


F lick off your main lights,^ 
hit play on the haunted I 
soundtrack, scatter a few ^ 
webs by your front door and cue 
the smoke machine - the stage 
is set! Welcome the hoards of 
ghosts, ghouls, zombies, wolves 
and witches to your neck of the 
woods with these cackling 
characters, whirling spirits and 
spine-tingling treats. . 


Ghost bombe alaska 

There’s one thing scarier than 
a ghost... and that’s a flaming 
ghost! This dessert can be made 
in advance, so you can relax and 
enjoy the festivities on the night. 




Spider cookies 

Preparation time: 20 mins 
Cooking time: 15 mins 
Makes 30 

125g unsalted butter, 
chopped, softened 
125g smooth peanut butter 
Ys cup caster sugar 
Vs cup firmly packed 
brown sugar 
1 egg 

1 tsp vanilla extract 
1 cup plain flour 


Vz tsp baking powder 
Vz tsp fine salt 
30 chocolate malt balls 
30 chocolate-coated raisins 
50g dark chocolate, melted 
Red decorating gel, 
to decorate 

t 

1 Preheat oven to 1 80°C. 

Line 2 oven trays with baking 
paper. Combine butter, peanut 
butter and sugars in the bowl 
of an electric mixer and beat 
with paddle attachment on 


medium speed for 5 minutes, 
until very light. Add egg and 
vanilla and beat until smooth. 
2 Sift in flour, baking powder 
and salt, then fold to combine 
with a wooden spoon until 
smooth. Roll 1 tablespoon of 
mixture into a ball and arrange 
on prepared tray. Repeat with 
remaining mixture to make 30 
balls. Bake for 12-15 minutes 
or until pale golden and just 
firm to touch. Remove from 
oven. Working quickly, place a 


chocolate malt ball and a 
chocolate-coated raisin on 
each to create the body and 
head of a spider. Transfer to 
a wire rack and set aside 
for 30 minutes or ujifil 
cooled completely. 

3 Pipe melted chocolate onto 
biscuits to create spider legs. 
Decorate the back of each 
body and head with decorating 
gel. Set aside for 1 5 minutes 
to allow chocolate and gel 
to set. Serve. 
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Gingerbread prank bats 

Preparation time: 20 mins 
plus 30 mins chilling 
Cooking time: 15 mins 
Makes 50 

125g unsalted butter, 
chopped, softened 
Vz cup brown sugar 
Vs cup golden syrup 
2 eggs, separated 
2 cups plain flour 
2 tsp ground ginger 
1 tsp mixed spice 
1 tsp bicarbonate of soda 
750g packet black icing 
fondant 

100 edible candy eyes 

1 Preheat to 180°C. Line 

4 oven trays with baking paper. 
Combine butter and brown 
sugar in bowl of an electric 
mixer and beat with paddle 
attachment on medium for 5 
minutes, until very light. Add 
golden syrup and yolks. Beat 
for 2 minutes until smooth. 

2 Sift in flour, spices and 
bicarbonate of soda. Fold 
mixture gently to combine 
and form a dough. 

3 Roll dough between 

2 sheets of baking paper to 
3mm thick. Use an 8cm bat- 
shaped cookie cutter to cut out 
50 shapes, re-rolling pastry 
scraps as necessary. Arrange 
on prepared trays. Use end of 
skewer to create a hole in 
head. Freeze for 30 minutes. 
Bake for 1 2-1 5 minutes or 
until firm to touch. Allow to 
cool on trays. 

4 Roll fondant out between 
2 sheets of baking paper to 
3mm thick. Cut out bat shapes 
and press onto cooled 
biscuits. Create hole in 
fondant to match biscuits. 

Push eyes into fondant. 

5 Thread string or cotton 
through holes and hang. 




Gingerbread prank bats 
If you don’t want to use 
fondant, sift 1 Vz cups pure 
icing sugar into a large bowl 
and add 1 eggwhite, beating 
until a thick icing forms. Tint 
with food colouring to create 
desired colour, then pipe 
onto bat biscuits. 
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What’s messy (but not too messy) and 
can make the craziest shapes? Extreme 
Space Sand! Available as a free gift 
with the November issue of K-Zone 
magazine, on sale 1 9 October, this 
shapeable sand is great for creative 
little minds. Buy your copy of K-Zone, 
which also has an extract from the ^ 
latest Diary Of A Wimpy Kid. 


halloweenhaunts 


■me 

fU/d klM ! 


Mocka Multi Stripe 
Teepees 

1. With their colourful and 

playful prints, Mocka Teepees 
provide hours of cosy enjoyment 
for your children. We have seven 
Mocka Multi Stripe Teepees, 
valued at $99.95 each, to give 
away, mocka.com.au 

Kambrook prize pack 

2. The Stack & Snack turns you 
into the toasted sandwich-master, 
while the Little Chefs Cake Pop 
Maker means you can bake 1 2 
cake pops in just five minutes! 

We have 1 8 Kambrook prize 
packs consisting of the Stack 

& Snack sandwich maker (RRP 
$49.95) and Little Chefs Cake 
Pop Maker (RRP $29.95) to give 
away, kambrook.com.au 

Fantastic Furniture 
Skulls Quilt 

3. Brighten your little boy^s 
bedroom with the Single Skulls 
Reversible Quilt Cover Set & 
Cushion from Fantastic Furniture. 
Vibrant and boyishly cool, the set 
features a reversible grey print 
design in poly-cotton for easy 
care, and matching plush skull 
scatter cushion. We have 10 
Fantastic Furniture Skulls Quilt 
Cover sets, worth $49 each, up 
for grabs, fantasticfurniture.com.au 

Harriet Clare 
book giveaway 

4. This interactive children’s 
fiction series by Louise Park 
invites readers to join the crazy, 
fun-filled world of Harriet Clare’s 
Secret Notebook. We have 1 0 


Harriet Clare book series, valued 
at $44.97 each, to give away. 

Each pack includes Pinkie Swear, 
Boys Beware and Camp Bugwear. 
harrietclare.com.au 

Smiggle gift packs 

5. Smile and giggle with these 
Smiggle stationery and toy gift 
packs. We have eight boys’ 
packs, valued at $109.70 each, 
and four girls’ packs, valued at 
$1 05.65 each, to give away. 
smiggle.com.au 

Frixion pens packs 

6. Get organised with erasable 
Frixion pens. Featuring thermo- 
sensitive ink that disappears with 
friction, you can erase your work 
with the built-in eraser quickly and 
easily if you make a mistake - 
then start again without a trace! 
Perfect for handwriting and craft, 
we have 1 5 Frixion pen packs 
worth $50 each to give away. 
pilotpen.com.au 

Jiggle + Giggle 
prize packs 

7. What better way to embrace 

the warmer weather than by 
creating a fun, inspiring space 
for your kids and encouraging 
imaginative adventures. Jiggle + 
Giggle is an Australian-owned 
homewares company that offers 
a range of unique baby and kids’ 
products, including bright cushions, 
plush toys and comfy bedding. We 
have five Jiggle + Giggle girls’ prize 
packs and five boys’ packs, valued 
at $1 50 each, up for grabs. The 
pack includes a single bed quilt set 
and two cushions. 


/ CONDITIONS OF ENTRY Visit bhg.com.au for full terms & conditions. Competition opens 
13/10/15 09:00 AEDT & closes 12/11/15 1 7:00 AEDT. Winners will be judged at the 
I Promoter’s premises 30/1 1/15 11 :00 AEDT. Winners will be notified by mail & published 
- . at bhg.com.au from 04/1 2/1 5. Total prize value is up to $6,627.75. The Promoter is 
Pacific Magazines Pty Ltd 8 Central Ave, Eveleigh NSW 201 5 (ABN 1 6 097 41 0 896). 
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.whatever your busy is 


Partner of White Ribbon, Australia's t;ampaign 
to stop violence against women 

H bean ground & drunk organic coffee 
www.beangroundanddrunk.com*au 
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the countdown 
to Christmas with 








aiid Gardens. 


Gardens is bringing you a very special ‘Countdown to Christmas’ 
series, weeknights at 7pm on Channel 7, from 14-18 December. 
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PICK UP YOUR COPY OF THE CHRISTMAS ISSUE 
(ON SALE 12 NOVEMBER) FOR ALL THE DETAILS 





time to get c9oking 
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From page 74 


Serve up your best ever Chrissie-day feast with these 
savoury stunners and tastebud-tempting desserts 
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Smoked trout pillows 


V, 



Petite onion cranberry pies 


Cook iA^ 


Petite onion, cranberry 
and goat’s cheese pies 
If the flavour of goat’s 
cheese isn’t to your liking, 
swap it for cream cheese. 


Smoked trout and 
cream cheese pillows 

Preparation time: 30 mins 
plus 2 hours chilling 
Cooking time: nil 
Serves 6 


Cooking oil spray, to grease 
200g smoked ocean trout 
250g block cream cheese 
2 Tbsp milk 
Finely grated zest of 
1 lemon 

2 Tbsp finely chopped 
chives 

1 Tbsp baby capers 
Sea-salt flakes and freshly 
ground black pepper, 
to season 

6 cooked medium king 
prawns, peeled, tails intact 
1 2 chives 

Halved lemon rounds, 
to serve 

Lemon oil, to drizzle 
Micro herbs, to garnish 



1 Grease 6 holes of a 1 2- 

hole Ya-cup capacity muffin tin 
with oil. Line each hole with 
plastic wrap, allowing a 
3cm overhang. Slice trout, 
then use to line base and side 
of each hole in a single layer, 
allowing a little overhang. 

2 Put cream cheese, milk and 
lemon zest in the bowl of a 
food processor and pulse until 
just smooth. Transfer mixture 
to a medium bowl and stir in 
chives and capers. Season. 

3 Spoon mixture evenly into 
lined muffin tin holes. Fold 
overhanging trout into centre, 
then wrap overhanging plastic 
wrap around to enclose pillows. 
Refrigerate for at least 2 hours. 

4 Unmould pillows and 
arrange on serving plates. Top 
each with a prawn, 2 chive 
sprigs and a halved lemon 
round. Serve drizzled with a 






little lemon oil and garnished 
with micro herbs. 

Mozzarella, prosciutto 
and fennel bruschetta 

Preparation time: 1 5 mins 
Cooking time: 5 mins 
Makes 18 

2 tsp fennel seeds 
1 8 X 1cm thick slices crusty 
baguette 

2 Tbsp extra virgin olive oil 
1 clove garlic, halved 
125g bocconcini, drained 
well, torn into small pieces 
9 slices prosciutto, halved 
lengthways 

Extra 2 Tbsp extra virgin 
olive oil 
1 lemon 

8 mint leaves, shredded 

1 Put fennel seeds in a large, 
dry non-stick frying pan over 

a low heat and cook for 

2 minutes or until fragrant. 
Transfer to a bowl and allow 
to cool for 5 minutes. 

2 Meanwhile, preheat a 
chargrill plate or grill pan to 
high. Drizzle baguette slices 
with oil and grill for 1 minute 
each side or until lightly 
charred. Rub one side of 
each bread slice with cut 
side of garlic, then transfer 
to a large serving platter in 

a single layer. 

3 Top each slice with a few 
pieces of bocconcini, then 
artfully curl a piece of 
prosciutto onto each, scatter 
over toasted fennel seeds and 
drizzle with extra olive oil. 
Finely grate lemon zest over 
the top, then serve bruschetta 
scattered with mint. 

Petite onion, cranberry 
and goat’s cheese pies 

Preparation time: 1 5 mins 
Cooking time: 25 mins 
Makes 16 


3 sheets frozen ready-rolled 
puff pastry, partially 
thawed 

Ys cup store-bought 
caramelised onion chutney 

1 Tbsp dried cranberries, 
finely chopped 

70g soft goat’s cheese, 
crumbled 

2 tsp thyme leaves 
1 egg, beaten 

Yz tsp sesame seeds 
Yz tsp cumin seeds 
Freshly ground black 
pepper, to season 
Runny honey, to drizzle 
Baby rocket leaves, to serve 

1 Preheat oven to 200°C. 

Line 3 oven trays with baking 
paper. Using a 7cm-round 
cookie cutter, cut out 32 discs 
from pastry sheets. Arrange 

1 6 discs on prepared trays in 

a single layer, about 3cm apart. 
Put remaining 1 6 discs on a 
large, clean chopping board. 

2 Using a small sharp knife, 
cut 3 parallel lines in centre of 
discs on chopping board, 
leaving a 1 cm border. 

3 Spoon 1 tsp chutney 
into centre of each disc on 
trays, leaving a 1 cm border. 

Top each evenly with 
cranberries, goat’s cheese 
and thyme. Brush disc borders 
with a little of the beaten egg. 
Cover filling with scored pastry 
discs. Using your fingertips, 
stick edges together, then 
press edges down with a fork 
to create a decorative pattern. 
Brush tops with remaining 
beaten egg, then scatter over 
sesame seeds and cumin 
seeds. Season with pepper. 

4 Bake pies for 25 minutes 
or until pastry is golden in 
colour. Transfer pies to a 
square serving platter. Drizzle 
over a little honey and top 
each pie with a few baby 
rocket leaves. Serve. 
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Crispy calamari with 
chilli lime seasoning 

Preparation time: 1 5 mins 
Cooking time: 10 mins 
Serves 6 

Vegetable oil, for frying 
500g calamari tubes, 
cleaned 

Vs cup cornflour 
Vs cup self-raising flour 
Vs cup water 

1 Tbsp extra virgin olive oil 
Halved lime cheeks, to serve 

CHILLI LIME SEASONING 

2 tsp sea-salt flakes 

1 tsp powdered chicken 
stock 

Vz tsp freshly ground 
black pepper 

Finely grated zest of Vz lime 
Pinch dried chilli flakes 


3 minutes or until golden and 
crispy. Transfer to prepared tray 
to drain. Sprinkle with a little 
chilli lime seasoning. Repeat 
twice more with remaining 
calamari, cornflour and 
seasoning, allowing oil to reheat 
between batches, if necessary. 

6 Wrap baking paper into 
cone shapes and pop into 
6 tumblers or stemless wine 
glasses. Divide calamari among 
glasses, sprinkle with remaining 
seasoning and serve with lime 
cheeks on the side. 

M(Kmc 

Rack of roast pork with 
pickled pineapple chutney 

Preparation time: 1 5 mins 
plus 6 hours drying 
Cooking time: 2 hours 
Serves 6 


1 Line a large baking tray 

with foil, then top with 4 layers 
of paper towels. 

2 To make chilli lime 
seasoning, combine salt, 
powdered stock, pepper, lime 
zest and dried chilli in a small 
bowl. Set aside. 

3 Pour enough oil into a 
medium saucepan to reach 
5cm up side of pan. Heat over 
a medium-high heat until oil 

is hot (1 80°C) or until a cube 
of bread turns golden in 
30 seconds. 

4 Meanwhile, slice calamari 
tubes in half lengthways, then 
cut each half widthways into 

1 cm-thick strips. 

5 Put cornflour on a large 
plate and set aside. Put self- 
raising flour, water and olive oil 
in a large bowl and combine 
until a smooth paste forms. 

Add calamari, tossing until paste 
coats calamari. Toss Ys of the 
calamari in cornflour, then 
carefully drop one by one in 
hot oil, adding pieces to pan 


1.7kg 6-bone pork rack, 
French trimmed, skin on 
Vz medium pineapple 
(about 800g), peeled, 
cored, cut into 2cm pieces 
2 green apples, peeled, 
cored, roughly chopped 
2 brown onions, halved, 
thickly sliced 
1 cup sultanas 
350ml white wine vinegar 
1 cup caster sugar 
1 tsp fennel seeds 
1 tsp sea-salt flakes 

1 cup water 

y4 cup basil leaves, finely 
chopped 

2 Tbsp Australian extra 
virgin olive oil 

2 tsp fine salt 
Basil sprigs, to serve 

1 Line a tray with plastic wrap, 
then paper towels. Sit pork on 
top and pat skin dry with extra 
paper towels. Refrigerate, 
uncovered, for 6 hours 
(preferably overnight) to allow 




2 To make chutney, put 

pineapple, apples, onions, 
sultanas and vinegar in a large 
saucepan over a medium heat 
and cook, stirring occasionally, 
until mixture comes to the boil. 
Reduce heat to low and simmer 
for 1 5 minutes. Stir in caster 
sugar, fennel seeds, salt and 
water and cook, stirring 
occasionally, for a further 
45 minutes or until rich and 
thick. Remove pan from heat 
and cool to room temperature. 
Stir in basil, spoon chutney into 
serving dish and set aside. 

3 Preheat oven to 250°C. 

Put a wire rack in a large 
roasting tray. 

4 Using a Stanley knife or 

very sharp knife, score pork rind 
in parallel lines at about 8mm 
intervals % of the way into fat 
layer, being careful not to cut all 
the way through to meat. 

5 Rub oil into rind, then rub 
in salt. Put pork, rind side up, 
on rack in tray and roast for 

20 minutes or until rind blisters. 

6 Reduce heat to 1 70°C and 
roast for a further 20 minutes, 
then increase heat to 2 SOX 
and roast for a further 

1 5 minutes or until pork is just 
cooked through and rind is well 
blistered. Garnish roast pork 
with basil sprigs and serve with 
chutney on the side. 


Salmon with pickled red 
onion and cucumber 

Preparation time: 1 5 mins 
plus 45 mins standing 
Cooking time: 20 mins 
Serves 6 


Vs cup white wine vinegar 
1 Tbsp caster sugar 
1 Lebanese cucumber, 
sliced into thin rounds 
Yz red onion, finely sliced 
1.3kg side of skinless 
salmon, pin-boned 
100ml sauvignon blanc ^ 


Cook. 




Rack of roast 


pork with pickled 
pineapple chutney 
You can make the chutney 
a day (or more) ahead. 

It also makes a great 
gift. Just spoon mix into 
sterilised Jars and store 
in a cool dark place. 







1 Tbsp extra virgin olive oil, 
plus extra, to drizzle 
Sea-salt flakes and freshly 
ground black pepper, 
to season 

200ml creme fraTche 
y4 cup natural roasted 
almonds, finely chopped 
1 cup watercress sprigs 
Vz cup mint leaves 
cup dill sprigs 
1 lemon 

Lemon wedges, to serve 


■sw-' 


3 ) 

Cook. 

Beef with paprika, 
mustard and rosemary 

■ When you order this cut 
from your butcher, ask for 
it to be tied for you. This 
will help the beef cook at 
an even rate, as well as 
ensuring it looks superb 
when served at the table. 

■ Depending on the 
thickness of your scotch 
fillet, cooking times 
may vary slightly. For 
accuracy, you can test 
beef with an electric meat 
thermometer (60-65°C 
for medium), which 

you can purchase at 
kitchenware shops 
and department stores. 


1 Put vinegar and sugar in 

a medium bowl, stirring to 
combine. Add cucumber and 
onion, tossing to combine. 

Set aside for 45 minutes. 

2 Preheat oven to 1 80°C. 

Line a large baking tray with 
baking paper and arrange 
salmon on top. Pour over 
sauvignon blanc and oil, then 
season. Cover tray with a layer 
of baking paper, then foil to 
enclose completely. Bake for 

1 8 minutes or until fish is just 
cooked through. Remove foil 
and baking paper. 

3 Transfer salmon to a large 
serving platter. Spoon creme 
fraTche into a small bowl, 
season, then stir until mixture 
becomes runny. Drizzle over 
salmon, then sprinkle over 
almonds, watercress, mint and 
dill. Finely grate zest from 
lemon over top, then drizzle 
over extra olive oil. 

4 Arrange pickled red onion 
and cucumber alongside salmon 
and serve with lemon wedges. 

Beef with paprika, 
mustard and rosemary 

Preparation time: 10 mins 
plus 45 mins resting 
Cooking time: 40 mins 



Sea-salt flakes and freshly 
ground black pepper, 
to season 

2 Tbsp extra virgin olive oil 
1 Tbsp smoked paprika 
1 Tbsp wholegrain mustard 
6 sprigs rosemary 

1 Remove beef from fridge, 
cover in plastic wrap and set 
aside at room temperature 
for 30 minutes. 

2 Preheat oven to 1 80°C. 
Remove plastic wrap from beef 
and season. Heat Yz of oil in a 
large non-stick frying pan over a 
high heat. Add beef and cook, 
turning every 4 minutes, for 1 6 
minutes or until browned all over. 
Transfer to a chopping board. 

3 Combine paprika, mustard 
and remaining oil in a small 
bowl. Rub mixture onto beef to 
coat well. Arrange rosemary 
down length of beef and secure 
with kitchen string at 4 intervals. 
Transfer beef to a large roasting 
tray. Roast for 40 minutes for 
medium cooked. To be sure, you 
can test by inserting a meat 
thermometer into centre of beef 
(see Cook’s tips, left). Set aside 
to rest for 1 5 minutes, covered 
loosely in foil, before serving. 

Chicken roulade with 
sausage and pistachio 
stuffing 

Preparation time: 20 mins 
Cooking time: 45 mins 
Serves 6 

1 leek, white part only, 
halved lengthways, 
thinly sliced 

1 stick celery, finely 
chopped 

2 cloves garlic, crushed 

4 Tbsp extra virgin olive oil 
6x1 50g skinless chicken 

breast fillets 
y4 cup flat-leaf parsley 
leaves, very finely 
chopped 


Sea-salt flakes and freshly 
ground black pepper, 
to season 

5 thin Italian pork and 
fennel sausages 
3 sage leaves, shredded 
y4 cup sultanas, roughly 
chopped 

y4 cup pistachios, finely 
chopped 

y4 cup panko breadcrumbs 
Extra 6 sage leaves 
Yz cup chicken stock 
y4 cup pickled cocktail 
onions, finely chopped 
2 Tbsp white wine vinegar 
2 Tbsp orange marmalade 

1 Put leek, celery, garlic 

and Yz of the oil in a large 
frying pan over a medium heat. 
Cook, stirring, for 10 minutes 
or until leek has softened. 
Transfer to a bowl and allow 
to cool for 1 5 minutes. 

2 Meanwhile, put chicken 
between two sheets of baking 
paper. Using a rolling pin, gently 
pound to flatten to 1 cm thick. 
Combine parsley and 1 Tbsp of 
remaining oil in a small bowl. 
Season and set aside. 

3 Squeeze sausage meat 
from casings into a large bowl, 
discarding casings. Add 
shredded sage, sultanas, 
pistachios, breadcrumbs and 
cooled leek mixture to bowl, 
stirring to combine. 

4 Evenly divide stuffing 
among chicken, spooning onto 
one short end, then rolling up 
tightly to enclose. Place extra 
sage leaves down length of 
each roulade, then tightly 
secure with kitchen string 

at 4 intervals. Rub parsley 
mix over roulades. 

5 Preheat oven to 1 80°C. 
Heat remaining oil in a large 
ovenproof frying pan over a 
high heat. Add chicken and 
cook, turning, for 8 minutes or 
until browned all over. Transfer 
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pan to oven and roast for 
1 5 minutes or until chicken 
is cooked through. Transfer 
chicken to plate and cover 
loosely with foil to keep warm. 

6 To make gravy, add stock, 
onions, vinegar and marmalade 
to same pan (being careful as 
pan handle will be hot). Bring 
to a boil over a high heat and 
cook, stirring, for 10 minutes or 
until liquid has reduced by Ys. 
Season. Serve chicken roulade 
with gravy on the side. 


Stuffing cups with 
macadamia, figs and herbs 

Preparation time: 20 mins 
Cooking time: 15 mins 
Serves 6 

Cooking oil spray, to grease 
1 2 thin slices round pancetta 
60g butter, melted 
2 eggs 

Yz cup flat-leaf parsley 
leaves, roughly chopped 

1 Tbsp thyme leaves 

2 cloves garlic, crushed 
4 cups coarse fresh 

sourdough breadcrumbs 
Yz cup unsalted 
macadamia nuts 
Yz cup soft and juicy dried 
figs, roughly chopped 
30g parmesan, finely grated 

1 Preheat oven to 1 80°C. 

Grease 1 2 holes of a Ys-cup 
capacity muffin tin with a little 
oil, then line each hole with 
a pancetta slice. 

2 Put butter, eggs, parsley, 
thyme and garlic in a large 
bowl, whisking to combine. 

Add sourdough breadcrumbs, 
macadamias, figs and 
parmesan, tossing with hands 
to combine. Spoon mixture 
evenly into prepared holes and 
bake for 1 5 minutes or until 
golden brown. Serve. 



Roast potatoes, sage and 
bacon with sour cream 

Preparation time: 1 5 mins 
Cooking time: 30 mins 
Serves 6 

1 kg baby Red Delight 
potatoes, halved 

Y 4 cup extra virgin olive oil 

2 cloves garlic, crushed 
1 2 sage leaves 

6 rashers rindless middle 
bacon, thinly sliced 
Sea-salt flakes and freshly 
ground black pepper, 
to season 

SOUR CREAM DRESSING 
Yz cup sour cream 
1 Tbsp wholegrain mustard 
Yz red onion, finely diced 
1 tsp red vine vinegar 
Y 4 tsp caster sugar 

1 Preheat oven to 200°C. Put 

potatoes in a large roasting tray. 
Add oil and garlic, tossing well 
to coat, then arrange in a single 
layer. Scatter over sage and 
bacon, then season. Bake for 
30 minutes, turning potatoes 
halfway, or until potatoes are 
tender and bacon is crisp. 

2 Meanwhile, to make dressing 
put sour cream, mustard, onion, 
vinegar and sugar in a serving 
dish, mixing well to combine. 
Season. Serve roast potatoes 
drizzled with a little dressing 
and the rest on the side. 

Brussels sprouts salad 
with crispy bacon and 
smoked almonds 

Preparation time: 1 5 mins 
Cooking time: 5 mins 
Serves 6 

4 Tbsp extra virgin olive oil 
4 rashers rindless middle 
bacon, sliced into batons 
350g brussels sprouts 
Y 4 cup red wine vinegar 
Yz clove garlic, crushed 
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60g parmesan, finely grated 
Y 4 cup smoked almonds, 
roughly chopped 
Y 4 cup flat-leaf parsley 
leaves 

1 Heat 1 Tbsp of the oil in a 

large non-stick frying pan over 
a high heat. Add bacon and 
cook, stirring occasionally, for 
4 minutes, or until crisp. Drain 
well on kitchen paper towel and 
cool to room temperature. 

2 Meanwhile, use a mandolin or 
knife to shave brussels spouts. 
Transfer to a large bowl. Add 
vinegar, garlic and remaining oil, 
tossing well to combine. Add 
parmesan, almonds, parsley and 
cooled bacon, tossing well to 
combine. Spoon salad onto a 
serving platter and serve. 

Green bean, beetroot, 
mint and feta salad 

Preparation time: 10 mins 
Cooking time: 10 mins 
Serves 6 

Y 4 cup extra virgin olive oil 
Finely grated zest and 
juice of 1 lemon 
1 Tbsp honey 
Yz cup pearl couscous 
200 g green beans, 
trimmed, halved 
42 5g can baby beetroot, 
drained, halved 
1 cup mint leaves 
100g Persian feta, crumbled 
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Stuffing cups'with figs 
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Green bean beetroot salad 


1 Put oil, lemon zest and 

juice, and honey in a small bowl, 
stirring well to combine. 

2 Put couscous in a large 
saucepan of boiling salted 
water and cook over high heat 
for 8 minutes or until al dente. 
Drain well and transfer to a 
large bowl. Stir in half of the 
dressing then set aside to cool 
to room temperature. 

3 Meanwhile, cook beans 

in another large saucepan of ► 




Vanilla star^ upokies 


Cook. 

Limoncello cheesecake 
To make this a booze-free 
dessert, substitute vanilla 
extract for the limoncello. 

Meringue-frosted cake 
Blowtorches are available 
from homeware stores as 
well as hardware stores. 





boiling salted water over high 
heat for 2 minutes. Drain well 
then transfer beans to a large 
bowl of iced water. Drain again. 
4 Arrange cooled beans, 
couscous, beetroot and mint 
leaves on a serving platter. 
Scatter with feta and drizzle 
over remaining dressing. Serve. 

Limoncello and summer 
berry cheesecake 

Preparation time: 20 mins plus 
6 hours chilling 
Cooking time: nil 
Serves 8 

350g gingernut biscuits 
60g unsalted butter, melted 
Vs cup raspberry cordial 

1 Tbsp water 

2 tsp gelatine powder 
2 X 250g blocks cream 

cheese, chopped, softened 
Finely grated zest and juice 
of 1 lemon 

Vz cup icing sugar mixture 
600ml thickened cream 
1 25g strawberries 
125g raspberries 
125g blueberries 

1 Tbsp caster sugar 

2 Tbsp limoncello liqueur 
Extra 300ml thickened cream 
Extra 1 Tbsp icing sugar 

mixture 

Mint leaves, to garnish 

1 Put biscuits in a zip-lock bag. 
Using a rolling pin, crush 

to rough crumbs. Transfer to 
a bowl and add melted butter, 
tossing to coat. Spoon mixture 
into base of a 6-cup capacity 
trifle bowl. Set aside. 

2 Put cordial, water and 
gelatine in a small bowl and set 
aside for 1 0 minutes. Microwave 
on high for 1 5 seconds or until 
gelatine has dissolved. 

3 Put cream cheese in the 
bowl of an electric mixer and 


beat on high for 5 minutes or 
until smooth and fluffy. Add 
zest, juice and icing sugar and 
beat on low until just combined. 
Scrape down sides of bowl. Pour 
in cream and beat on medium 
until smooth. Add gelatine mix 
and beat until smooth. 

4 Spoon mixture onto biscuit 
base and refrigerate for at least 
6 hours (preferably overnight). 

5 Combine berries, caster 
sugar and limoncello in a 
medium bowl. Set aside for 5 
minutes to allow fruit to infuse. 

6 Meanwhile, put extra cream 
and icing sugar in the bowl of 
an electric mixer and whisk on 
high for 2 minutes or until soft 
peaks form. Spoon on top of 
chilled creamed cheese mixture. 
Top with berry mixture, then 
serve garnished with mint. 

Meringue-frosted lemon 
curd, coconut and 
pistachio cake 

Preparation time: 25 mins 
plus 2 hours chilling 
Cooking time: 15 mins 
Serves 12 

5 large lemons 
2 cups caster sugar 
y4 cup cornflour 
4 eggs, separated 
200g unsalted butter, 
chopped 

460g store-bought, unfilled 
double sponge cake 
y4 cup pistachio kernels, 
finely chopped 

1 Tbsp water 

Vz tsp cream of tartar 

2 tsp coconut essence 
Holly leaves, to decorate 

1 To make lemon curd, finely 
grate rind of 2 lemons into a 
medium saucepan. Squeeze 
juice from all lemons into a 
measuring jug. If you have less 
than 250ml juice, top up with 
water. Drain through a fine 


sieve. Add liquid to saucepan, 
along with cornflour, egg yolks 
and Vz of the sugar, whisking 
until smooth. Add butter, then 
put pan over a medium heat 
and cook, stirring constantly 
with a flat-bottomed wooden 
spoon, for 8 minutes or until 
curd is smooth and thickly 
coats back of spoon (it will 
thicken slightly once cooled). 
Transfer to a large bowl and 
set aside for 1 5 minutes, 
then refrigerate for at least 
2 hours to chill. 

2 Using a large serrated 
knife, split each cake in half to 
create 4 discs. Put one sponge 
disc onto a serving plate or 
cake stand. Spread with cup 
of cooled lemon curd and 
scatter with of pistachios. 
Repeat with remaining sponge 
discs, lemon curd and 
pistachios, finishing with fourth 
layer of sponge. Refrigerate. 

3 To make meringue, put 
egg whites, water, cream of 
tartar and remaining sugar in a 
large heatproof bowl. Set over 
a saucepan of simmering water 
and cook, stirring, for 3 minutes 
or until sugar has dissolved. 

Add coconut essence and beat 
with electric hand beaters for 

4 minutes or until thick and 
glossy and mixture holds firm 
a peak. Remove from heat and 
beat for a further 1 minute. 

4 Spread meringue over cake. 
Using back of a spoon, create a 
decorative effect. Use a kitchen 
blowtorch (see Cook’s Tips, 
left), to lightly brown meringue. 
Decorate with holly leaves. Serve. 

Vanilla star cookies 

Preparation time: 25 mins 
plus 30 mins chilling and 
30 mins standing 
Cooking time: 20 mins 
Makes 24 

60g unsalted butter, 
chopped, softened 
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1 tsp vanilla bean paste 
74 cup caster sugar 

2 egg yolks 

1 Tbsp golden syrup 
1 74 cups plain flour 
72 tsp bicarbonate of soda 
200g ready-to-roll white icing 
Tt cup white chocolate melts, 
melted 

Silver cachous, to decorate 
Edible silver star sprinkles, 
to decorate (optional ) 

1 Put butter, vanilla and sugar 
in a large bowl and beat with 
electric hand beaters on 
medium until light and fluffy. 

Add egg yolks and syrup, 
beating to combine. Sift in flour 
and bicarb, folding until a 
smooth dough forms. Turn out 
onto a lightly floured surface 
and shape into a 2cm thick disc. 
Cover with plastic wrap and 
refrigerate for 30 minutes. 

2 Preheat oven to 1 80°C. 

Line 2 oven trays with baking 
paper. Roll out 72 of dough 
between 2 sheets of baking 
paper until 5mm thick. Using an 
8cm star-shaped cookie cutter, 
cut out 1 2 stars. Using a 5cm 
star-shaped cookie cutter, cut 
out centres of each. Put hollow 
stars on one prepared tray 2cm 
apart, and small centre stars on 
second prepared tray 2cm apart. 

3 Bake for 10 minutes or until 
golden and firm to touch. Cool 
on trays. Repeat with remaining 
dough to make 24 cookies. 

Cool completely on trays. 

4 Meanwhile, roll out white 
icing between 2 sheets of 
baking paper to 3mm thick. Cut 
out star shapes to fit biscuits. 

5 Using a clean artist’s 
paintbrush, brush a little 
chocolate onto backs of each 
icing star and stick to biscuits. 
Decorate with cachous and 
sprinkles, if desired. Set aside 
for 30 minutes to let chocolate 
and icing to set. Serve. 



Surprise chocolate rum 
and raisin truffles 

Preparation time: 20 mins 
plus 45 mins cooling 
Cooking time: 5 mins 
Makes 16 

74 cup raisins, finely 
chopped 
2 Tbsp dark rum 
100ml thickened cream 
400g dark chocolate, 
roughly chopped 
200g box Ferrero Rocher 
spherical chocolates, 
unwrapped 

Cocoa powder, to dust 

1 Line a baking tray with 
baking paper. Put raisins and 
rum in a small saucepan over 
a low heat and cook, being 
careful not to let rum boil, for 
30 seconds or until rum is 
warm. Set aside for 5 minutes 
to infuse raisins. 

2 Put cream in another small 
saucepan and bring to a simmer 
over a low heat. Add chopped 
chocolate, then remove from 
heat and stir for 2 minutes or 
until chocolate has melted and 
mixture is smooth. Stir in raisins 
and any remaining rum in bowl, 
then transfer mixture to a 
medium bowl and refrigerate 
for 1 5 minutes. 

3 Using damp hands, shape 
1 Tbsp of mixture around one 
Ferrero Rocher, rolling until a 
ball forms. Set aside on 
prepared tray. Repeat with 
remaining mixture and Ferrero 
Rochers to make 1 6 truffles. 
Refrigerate for 30 minutes or 
until chilled. Dust liberally with 
cocoa and serve. 

Individual ginger and 
almond puddings with 
chocolate sauce 

Preparation time: 1 5 mins 
Cooking time: 1 hour 30 mins 
Makes 6 



Melted butter, for greasing 
80g unsalted butter, chilled, 
coarsely grated 
74 cup dark brown sugar, 
firmly packed 
74 cup plain flour 
% cup fresh breadcrumbs 
72 cup almond meal 
2 tsp ground ginger 
2 tsp mixed spice 
2 eggs, lightly beaten 
50g flaked almonds 
lOOg glace ginger, 
finely chopped 
300g raisins 
1 green apple, peeled, 
coarsely grated 

CHOCOLATE SAUCE 
1 50ml thickened cream 
lOOg dark chocolate, 
roughly chopped 
Vanilla star cookies 
(see recipe previous page) 

1 Preheat oven to 1 30°C. 

Grease a 6-hole Ti-cup capacity 
Texas muffin tin with melted 
butter. Line bases with a disc of 
baking paper. 

2 To make puddings, put all 

pudding ingredients in a large 
bowl, stirring to combine. 

Spoon mixture into prepared 
tin, then top with a single layer 
of baking paper. Cover tin 
tightly with foil and bake for 
1 hour 30 minutes or until 
cooked when tested with a 
skewer inserted in centres. 

Cool in tin for 5 minutes, then 
turn out onto a wire rack. 

3 Meanwhile, to make 
chocolate sauce, put cream in 
a small saucepan over a low 
heat and bring to a simmer. 

Stir in chocolate and remove 
from heat. Continue stirring 
until chocolate has melted 
and mixture is smooth. 

4 Put puddings on a serving 
plate and drizzle over warm 
sauce. Serve garnished with 
vanilla star cookies. 



Surprise choc rum truffles 



Cook 




Vanilla star cookies 

■ Get a head start with 
your preparations by 
making these in advance. 
They will keep, stored in 
an airtight container, for 
up to two weeks. 

■ If you want to turn 
these cookies into pops, 
just insert confectionary 
skewers into each biscuit 
prior to baking them. 





Fruit and nut pud loaf 



Sticky orange Marsala pud 



Orange pomegranate cake 



show stoppers 


Orange tiramisu 

Preparation time: 15 mins 
plus 15 mins chilling 
Cooking time: nil 
Serves 4 


100ml espresso 
1 60ml Cointreau or orange 
liqueur 

300ml thickened cream 
V 4 cup icing sugar mixture 
250g mascarpone 
% cup finely grated dark 
chocolate, plus extra 
to serve 

1 2 Italian sponge fingers or 
savoiardi biscuits 


1 Put espresso and Cointreau 
in a small flat ceramic dish, 
stirring to combine. Set aside. 

2 Put cream and sugar in the 
bowl of an electric mixer and 
beat until soft peaks form. Beat 
in mascarpone until thickened. 

3 Spoon Vs of the cream mix 
into the base of four 1 Yz-cup 
capacity serving glasses. Top 
with a layer of grated chocolate. 
Dip Vz of the sponge fingers 
quickly into coffee mixture (just 
enough to cover, not to soak), 
and place on top of chocolate 
layer, breaking to fit. Spoon over 
Vz of the remaining cream, then 
repeat with chocolate layer and 
dipped biscuit layer. Top with 
remaining cream and refrigerate 
for 1 5 minutes. Serve tiramisu 
topped with grated chocolate. 


Fruit and nut 
Christmas pudding loaf 

Preparation time: 45 mins 
plus overnight soaking 
Cooking time: 2 hrs 15 mins 
Serves 8-10 



2 cups dried mixed fruits 
Vz cup glace cherries 

1 Granny Smith apple 
coarsely grated, 

Finely grated zest of 1 
orange 

Finely grated zest of 1 
lemon 

% cup apple juice 

2 Tbsp brandy 

2 Tbsp Cointreau 
140g butter, plus extra 
for greasing 
Vz cup brown sugar 
2 eggs, beaten 
Vz cup self-raising flour 

1 V 4 cups white breadcrumbs 

2 Tbsp golden syrup 
2 tsp mixed spice 

1 tsp ground cinnamon 
Yz tsp fine salt 
25g toasted hazelnuts, 
roughly chopped 
25g toasted pecans, 
roughly chopped 
25g blanched almonds, 
roughly chopped 


TOPPING 

50g butter, chopped, plus 
extra for greasing 
V 4 cup brown sugar 
1 Tbsp golden syrup 
1 Tbsp brandy 
25g toasted hazelnuts 
25g toasted pecans 
25g blanched almonds 
25g glace cherries 
Icing sugar mixture, for 
dusting (optional) 


1 Put dried fruit, cherries, 
apple, both zests, apple juice, 
brandy and Cointreau in a 
large bowl, stirring to combine. 
Microwave on high for 1 minute, 
then leave to soak overnight. 


2 Preheat oven to 1 80°C. 

Grease an 8-cup capacity loaf 
tin with butter and line with 
baking paper. 

3 Put butter and sugar in the 
bowl of an electric mixer and 
beat on high until pale and 
creamy. Using a wooden spoon, 
stir in remaining ingredients and 
soaked fruit. Spoon mixture into 
loaf tin and smooth surface. Put 
loaf tin in a deep roasting pan, 
fill half way up sides with 
boiling water, then bake in oven 
for 40 minutes. 

4 Reduce heat to 1 60°C and 

cook for a further 1 Yz hours, 
topping up water level in 
roasting pan occasionally. 

5 To make topping, put butter, 
sugar and syrup in a small 
saucepan over a low heat and 
cook until sugar dissolves. Stir 
in brandy, then stir in nuts and 
cherries. Spoon over hot 
pudding and serve dusted with 
a little icing sugar, if desired. 


1. This pudding can be 
made up to eight weeks before 
Christmas and frozen, or can 
be made up to four weeks 
before the big day and kept in 
the fridge as it matures. 2. To 
reheat, put pudding in its tin in 
an oven preheated to 1 60°C 
for 30 minutes. Alternatively, 
turn it out onto a serving plate, 
cover loosely with plastic wrap 
and microwave for 5 minutes 
on medium. 3. For a more 
traditional-style pudding, butter 
a 2-litre capacity pudding basin 
(or two 1 -litre capacity basins) 
and line base with a circle of 
baking paper. Fill with pudding 
mixture, then cover with a large 





grandfinaie 


sheet of pleated baking paper 
and foil, securing with string. 
Place basin in a large saucepan, 
fill with boiling water to half 
way up sides, then cover and 
steam for 3 hours, checking 
water level occasionally. 

Sticky orange and 
Marsala pudding 

Preparation time: 20 mins 
Cooking time: 1 Vz hours 
Serves 8 

Melted butter, for greasing 
% cup golden syrup 

2 oranges, thinly sliced 
175g butter, chopped 
% cup caster sugar 

3 eggs, beaten 

Vz cup self-raising flour 

1 cup fresh white 
breadcrumbs 

tsp grated fresh nutmeg 

2 Tbsp Marsala 

Finely grated zest 1 orange 
200g mixed dried fruit 
Vz cup glace cherries, halved 
Vanilla ice-cream, to serve 
(optional) 

SYRUPY SAUCE 
Vz cup golden syrup 
Finely grated zest of 
1 orange and juice of Vz 
60ml Madeira 

1 Grease a 1.2-litre pudding 

basin with butter. Cut out a 
large circle of baking paper 
and a large circle of foil, both 
5cm wider than rim of pudding 
basin. Make a sharp pleat down 


centre of both, then grease one 
side of baking paper to create 
pudding lid. Set aside. 

2 Spoon golden syrup into 
bottom of prepared basin. Lay 
5 slices of oranges in bottom, 
overlapping like petals. 

3 Put butter and sugar in the 
bowl of an electric mixer and 
beat until pale and creamy. 
Gradually add eggs, beating 
until light and fluffy (if mixture 
starts to split add a spoonful of 
flour). Add flour and 
breadcrumbs, folding to 
combine, then add remaining 
ingredients, folding to combine. 
Spoon mixture on top of orange 
slices, adding remaining orange 
slices against side of basin as 
you go. Cover with baking paper 
lid, butter-side down and pleat 
on top, then foil. Push sides of 
lid down, then secure with a 
piece of string tied under lip 

of basin. Use any overhanging 
string to create a handle to help 
lift pudding out of saucepan. 

4 Stand pudding basin on top 
of an upturned bowl or saucer in 
a large saucepan. Fill saucepan 
with enough boiling water to 
come halfway up side of basin 
and heat over a low heat. Bring 
to a gentle simmer, then cover 
saucepan with a lid and leave to 
steam for 1 Yz hours, topping up 
with boiling water if level gets 
low, or until pudding is cooked 
when tested with a skewer. 

5 To make syrupy sauce, put 
all ingredients in a small 
saucepan over a medium heat 


and cook until warmed. Turn 
pudding out onto a plate and 
serve drenched with syrupy 
sauce and a dollop of vanilla 
ice-cream, if desired. 



week in advance. Once cooked, 
cover with clean baking paper 
and foil and keep in a cool, dry 
place until ready to serve. Re- 
steam pudding for 
1 hour before serving. 

Orange blossom and 
pomegranate cake 

Preparation time: 35 mins 
Cooking time: 1 hour 40 mins 
Serves 8-10 

6 thin-skinned oranges, 

3 whole and 3 juiced 
250g butter, softened, 
plus extra to grease 
y4 cup honey, plus 2 Tbsp 
extra, to drizzle base 
1 Ys cup caster sugar 
1 Ys cup self-raising flour 
1 Yz cups ground almonds 
1 tsp baking powder 
4 eggs, beaten 
1 Tbsp orange blossom 
water, plus 1 tsp extra 
for syrup 

Yz cup full-fat Greek yoghurt, 
plus extra to serve 
Seeds of 1 pomegranate 

1 Put 1 whole orange in a 

deep saucepan and cover with 
water. Bring to the boil over a 
high heat and cook for a couple 
of minutes. Get rid of water and 


start again, this time simmering 
for 40 minutes or until orange is 
really soft. Drain and discard 
water. When cool enough to 
handle, cut boiled orange in 
half and remove all pips. 

2 Preheat oven to 1 80°C. 
Grease a 22cm-round cake 
tin with butter and line with 
baking paper. Drizzle 2 Tbsp 
honey over base of prepared 
tin, then slice remaining 

2 whole oranges and arrange 
slices over honey. 

3 Put boiled orange in a 
food processor and process to 
a puree. Put softened butter in 
the bowl of an electric mixer 
and add 1 cup of sugar, 
remaining honey, flour, 
almonds, baking powder, eggs, 
orange blossom water and 
yoghurt, beating until smooth. 
Stir in pureed orange, then 
carefully transfer mixture into 
tin, being careful not to 
dislodge orange slices. Bake 
for 1 hour or until cooked 
when tested with a skewer. 
Leave cake to cool in tin for 
10 minutes, then turn out onto 
a serving plate. 

4 Combine orange juice, 
remaining sugar and extra 
orange blossom water in a 
saucepan over a medium heat. 
Simmer for 5 minutes or until 
syrup has thickened slightly, then 
stir in pomegranate seeds. Serve 
cake slightly warmed or at room 
temperature topped with dollops 
of extra yoghurt and drizzled 
with pomegranate syrup. 
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Home Beautiful magazine together wfth 
NAB are searching for Australia's best 
renovations - small and Large, [f you think 
your renovation is a real winner, enter 
now to be in the running to WiN a $5,000 
or SeO.OOO cash prize and be featured in 
Home Beautiful magazine 
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HOWTO ENTER 


Pick up the October or November Issue of Home Seautffut or 
visit our website to enter one of two categories at 

WWW. reno vationoft heyea rcom.au 


MINOR RENOVATION 

A small project costing 
anywhere up to $100,000. 
This could be any room or 
rooms within your home 
The winner of this category 
receives $5,000! 


RENOVATION 


MAJOR RENOVATION 

Large project costing between $100,000 
and $400,000. This could be a new 
extension to your home, a total 
redesign or a knock down and rebuild 
ect The winner of this category 
receives $10,0001 
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HOME TO THE STARS 
Gather your supplies 

■ Bottom 380 x 92 x 1 1 mm 
dressed pine 

■ Right side 462 x 92 x 1 1 mm 
dressed pine 

■ Left side 476 x 92 x 1 1 mm 
dressed pine 

■ Base side (2) 81 x 40 x 1 1 mm 
dressed pine 

■ Base front 1 75 x 40 x 1 1 mm 
dressed pine 

■ Lower shelf 287 x 92 x 1 1 mm 
dressed pine 

■ Middle shelf 1 93 x 92 x 1 1 mm 
dressed pine 

■ Upper shelf 98 x 92 x 1 1 mm 
dressed pine 

■ Back 423 x 402 x 3mm MDF 

■ Shelf divider 90 x 92 x 1 1 mm 
dressed pine 

Ncrfe^ 1 . Check all components 
against actual unit as it is built 
before cutting to size. 

2 . Measurements given are 
the longest side on pieces with 
angled cuts. 3. Angled cuts 
at each end of components to 
go in the opposite direction 
to each other. 4. All joints glued 
and nailed. 

You’ll also need 

Cordless drill; 1 .5mm wood bit; 
PVA glue; 30 x 2mm nails; 
hammer; nail punch; wood filler; 
timber undercoat, semi-gloss 
acrylic paint (off-white) 


Shelf divider --- 


Back - 


Left side 



Upper shelf 

- Right side 

Middle shelf 

Lower shelf 

Bottom 


Base side 


Here’s how 
STEP 1 Cut bottom with a 
25° angle at each end. Cut right 
side with 25° cut at one end 
and 40° cut at other. Butt bottom 
into right side flush with end 
that has 25° cut. Predrill using 
1 .5mm bit and then nail. 

STEP 2 Cut left side to length 
with a 25° cut at one end and 
a 40° cut at the other. Place 
against open ends of bottom 
and right side so angles on 
ends match the angles on those 
pieces. Predrill and nail. 

STEP 3 Create base assembly 
by butting base sides into base 
front flush with the ends. Predrill 
and nail. Sit tree on top of base 
assembly so it is centred. Drill 


Base side 


through bottom into base 
assembly and nail. Make sure 
base sides are square to tree 
before drilling and nailing at the 
back. 

STEP 4 Cut lower shelf with 
angles of 25° at each end. 
Measuring perpendicular to the 
bottom, mark 

a point on each side of the tree 
90mm up from the inside face of 
the bottom. Place lower shelf 
between sides so underside of 
shelf meets these points. Predrill 
and nail through sides into shelf 
STEP 5 Repeat Step 4 to install 
middle and upper shelf Make 
marks on sides for each shelf by 
measuring up 90mm from top of 
the shelf below. 


Base front 


STEP 6 Slot divider into desired 
position. Predrill and nail through 
shelves above and below to 
secure. 

STEP 7 Trace shape of tree on 
plywood sheet and cut out to 
make the back. Glue and nail to 
tree. 

STEP 8 Punch all nails below 
surface. Use wood filler to fill 
holes and gaps. Leave to dry 
then sand smooth. 

STEP 9 Apply undercoat. Let 
dry, then apply 2 coats of 
off-white semi-gloss acrylic. 


For project supplies, 
see Stockists page 




Stitch guide 


French Knot 


Stem Stitch 


Blanket Stitch 


Running 

Stitch 


Slip Stitch 



FEATHERED 

FRIENDS 

Gather your supplies 

Red, grey, light blue, yellow 
felts and matching sewing 
threads; white embroidery 
thread; black sequins; white 
sequins; red, blue and black 
seed beads; hobby fill; 
bamboo skewer or knitting 
needle for stuffing 


Here’s how 

STEP 1 Using a photocopier, 
enlarge Feathered Friends 
template. Cut out and use to 
cut felt pieces from colours 
as pictured. 

STEP 2 Using white embroidery 
thread, blanket stitch head sides 
to each side of body at neck. 
Embellish body and 2 wing cut- 
outs with wing accents, sequins 


and seed beads, as pictured. 
Blanket stitch embellished wing 
cut-outs together with plain 
wing cut-outs. Blanket stitch beak 
pieces together with matching 
thread. Blanket stitch body sides 
together with matching thread, 
catching beak in place, leaving an 
opening for stuffing. Fill with 
hobby fill. Stitch the opening 
closed. Stitch wings in place. 



BODY 

Cut 2 


Enlarge 
to 200% 


HEAD 

BEAK 

Cut 2 

Cut 2 


WING 

WING 

ACCENTS 

Cut 4 

_ * Cut 4 


Cut 5 




REINDEER MAGIC 
Gather your supplies 

Red, taupe, light blue felts; 
Vliesofix; tacky craft glue; 
red thread; hobby fill; 
bamboo skewer or knitting 
needle for stuffing; white 
embroidery thread 

Noth If using a sewing 
machine to stitch the body, leave 


1 0mm around all sides of traced 
template line when cutting out. 
Stitch 3mm in from tracing line 
then cut away the excess 1 0mm. 

Here’s how 

STEP 1 Using a photocopier, 
enlarge the Reindeer Magic 
template. Cut out and use as 
a template to cut felt pieces 
from colours, as pictured, for 
body and saddle. 

STEP 2 Glue or fuse 2 layers 
of blue felt together with 
Vliesofix and cut out antlers. 
Blanket stitch or machine stitch 
body sides together, catching 
antlers in place and leaving an 
opening for stuffing. Fill with 
hobby fill. Stitch opening closed. 
Attach saddle with glue and use 
embroidery thread to make a 
French knot for an eye. 


Metric 


ANTLERS 


Cut 5 


Enlarge to 200% 


SADDLE 
Cut 1 


BODY 
Cut 2 


► 
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If you undersfond th© Imporlpnco of 
growing food organically, try Nature's 
Way Citrus & Ornamental Spray. 

It has eorn^ the stamp of approval from Australian Certified 
Organic for use in orgonic gardens to control common 
chewing and sucking insect pests. 


Australian 

Certified 

Organic 


Edible produce con be washed and eaten one day after 
sproying. And if you're not olreody feeling good enough 
about doing the right thing with your little corner of the world, 
you can feel even better knowing 2.5% of soles of Nature's 
Way products are donated to support initiatives protecting 
and repairing the environment. 


Our Citrus and 
Ornamental 
spray is certified 
organic. 


The only thing 
sucking 
your oranges 
should be 
your children. 
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seasonal crafts 



WHAT A DOLL! 

Gather your supplies 

1 5cm wood and wire craft figure; 
satin varnish; fine black marker; 
pink pencil; acrylic craft paints in 
grey, white and dark blue; red 
embroidery thread; grey 8ply yarn; 
hot glue gun and glue sticks or tacky 
craft glue; grey felt; 3.75mm knitting 
needles; red 8ply cotton yarn; 
black embroidery thread; yarn 
needle; timber beads 

Here’s how 

STEP 1 Paint face of doll with 
varnish and leave to dry Using 
picture as a guide, draw on facial 
features with black marker. Add pink 
pencil to cheeks with a cotton bud. 
Paint hands and shoes, as pictured. 
STEP 2 Wrap legs in embroidery 
thread and arms grey yarn, securing 
ends with hot glue or tacky craft 
glue. Wrap the body in grey yarn and 
secure the ends as before. 

STEP 3 Cut a strip of grey felt 26 x 
2.2cm for a scarf, cutting small snips 
into each short end to form a fringe. 
STEP 4 Knit a hood. Using 3.75mm 
needles and 8ply cotton yarn in red 
cast on 33 stitches. 

Row 1-6: Work in stocking stitch 
beginning with a knit row. 

Row 7: K2tog, knit to end . . .32 sts. 
Row 8: P2tog, purl to end ...31 sts. 
Row 9: K2tog, knit to end . . .30 sts. 
Row 10: Purl 

Row 1 1 : K2tog, knit to end . . .29 sts. 
Row 1 2: P2tog, purl to end . . .28 sts. 
Row 1 3: K2tog, knit to end . . .27 sts. 
Row 1 4: P2tog, purl to end . . .26 sts. 



Row 1 5: K2tog, knit to end . . .25 sts. 
Row 1 6: P2tog, purl to end . . .24 sts. 
Row 1 7: K2tog, knit to end . . .23 sts. 
Row 1 8: P2tog, purl to end . . .22 sts. 
Row 1 9: K2tog, knit to last 2 sts, 
K2tog ... 20 sts. 

Row 20: P2tog, purl to last 2 sts, 
P2tog ... 1 8 sts. 

Row 21 : K2tog, knit to last 2 sts, 
K2tog ... 1 6 sts. 

Row 22: P2tog, purl to last 2 sts, 
P2tog ... 1 4 sts. 

Row 23: K2tog, knit to last 2 sts, 
K2tog ... 1 2 sts. 

Row 24: P2tog, purl to last 2 sts, 
P2tog ... 1 0 sts. 

Row 25: K2tog, knit to last 2 sts, 
K2tog ...8 sts. 

Row 26: P2tog, purl to end ...7 sts. 
Row 27: K2tog, knit to end . . .6 sts. 
Row 28: P2tog, purl to end ... 5 sts. 
Row 29: K2tog, knit to end . . .4 sts. 
Row 30: P2tog, purl to end ...3 sts. 
Cast off. 

To make up 

Using yarn needle, sew in ends. 

Using Mattress Stitch, begin at first 
decrease row, join sides together at 
back to tip of triangle to form hood 
shape. Stitch a length of yarn to 
create a tie at each front side. Tie 
hood in place on doll with a neat 
bow. Add a bead to each thread end. 
Knot to secure and trim ends. To 
finish, stitch a small black tassel to 
hood and wrap scarf around neck. ► 


For project supplies, 
see Stockists page 


Find the 
right lid 
every time! 


□ 

purple lids 
match 

purple bases 




decor 


Available in plastic & glass. 


match-ups 

Itt colour match system I 


I 
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Only at Woolworths 


fy^/Q/eat 



AN 


AAirti ^ook 



Ay^il^ble/ 

12'>' October 


Ay^iUble/ 

19th October 


Ay^iUble/ 

26*'' October 


Ay<\iUble/ 

2''d November 


Av^iUble/ 

9*h November 


Av^il^bl«/ 

16*'' November 



new book 

OUT WEEKLY 


6TO 

^ COLLECT 


CoW^ -Hvc^ 


«el! 


BLOOM 

SWOON 


car 








i + 0 « 


WHEN YOU pumaasE any 2 

PARTICIPATING MAGAZINES 


«ur>in 




ploTFl' 


MewMea iha^ge! WhO MMOU5 

marie Claire Prevention £3112:1? Qggf 

GHfriend instyie MimsHealth Wonien&He^ PAftBiTi 
dSb^ BRH)R GARDEN 




seasonal crafts 



OWL SEE WHAT I CAN DO 
Gather your supplies 

Red, grey, light blue, cream, orange, 
brown felts; tacky craft glue; red, 
black and white sewing threads; 
black and white sequins; blue seed 
beads; white, orange and brown 
embroidery thread; stiff card 

Here’s how 

STEP 1 Using a photocopier, 
enlarge Owl See What I Can Do 
template below. Cut out and use 
to cut felt pieces from coloured 
felt as pictured. 

STEP 2 Layer owl pieces as shown 
in picture. Glue and stitch in place. 
Embellish owl with sequins and seed 
beads and stitching. Stitch seed 
beads to front of heart. Sandwich 
stiff card between heart layers, 
blanket stitch around to enclose card. ► 


lA/kcct*0 Co^iaTPv 'tuvijoiafe 


Enlarge to 1 25% 


EYES 


cut 1 


HEART 


Card 
cut 1 


CROWN cut 1 


Felt 
cut 1 


WINGS 


BRANCH 


cut 

cut 


2 

2 

BODY 


cut 1 

cut 1 


Find the 
right lid 
every time! 



red lids 
match 
red bases 





decor 


Available in plastic & glass. 


match-ups 

Itt colour match system I 
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Help us 
help wo 


The Priceline Sisterhood Foundation is n 
dedicated to raising funds for the charities 
that directly support some of the biggest 
health concerns facing Australian women 
and their families. 

By donating to the Sisterhood Foundation 
and our charity partners, you too oan 
help us help women. 

You can help by donating in store, 
oniine or via SMS by texting the word 
SISTERHOOD to 0497 222 444 » 

Disoover more at 
priceline.com.au/sisterhood 



Charity partners 
. childii©n first 


.y-- 



Samantha Harris and Ada Nioodemou 

Priceline Sisters 


nOHTAtXMtlMCirt 

lOfm oooa ACCF 

feeibettcf r.rn.. 


w Minimum donation of $5 for SMS. 

Priceline Sisterhood Foundation Limited (as Trustee for the 
Priceline Sisterhood Foundation) ABN 35 854 830 577. 

To find out more about the Priceline Sisterhood Foundation 
and the charities it supports visit priceline.com.au/sisterhood 


E facebook.com/PricelineSisterhoodFoundation 

priceline.com.au 


© priceline ^ 

phormocy ▼ 
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seasonal crafts 



MRS MOUSE 
Gather your supplies 

Cream and red felt; scrap of red 
print fabric and matching thread; 
hobby fill; bamboo skewer or knitting 
needle for stuffing; stiff card; metal 
curtain weights (optional), black 
seed beads; black, white and pink 
embroidery thread 

N(ffey\f using a sewing machine 
to stitch spine, leave 10mm around 
spine seams of traced template 
line when cutting out. Stitch 3mm 
in from tracing line then cut away 
the excess 1 0mm. 


Here’s how 

STEP 1 Using a photocopier, enlarge 
Mrs Mouse template. Cut out and use 
to cut cream felt pieces. Cut a 4cm 
circle from stiff card. 

STEP 2 With wrong sides facing, slip 
stitch each back piece to each side of 
front panel. Stitch head piece to body 
around neck. Fold in half and stitch 
down spine from nose to base of 
mouse. Fill body with hobby fill. Stitch 
felt base circle to bottom of body, 
sliding in metal curtain weights and stiff 
card circle (on base). Catch tail in place 
and finish stitching around base. 

STEP 3 Bring sides of ear together 
and stitch to create ear shape. Repeat 
for other ear. Stitch ears to head. Stitch 
seeds beads in place for eyes with 
black embroidery thread. Stitch nose 
with pink embroidery thread and 
whiskers with white embroidery thread. 
STEP 4 Using body template as guide, 
adding seam allowance for side seams, 
cut print fabric to fit around body. With 
right sides facing, stitch back and side 
seams. Finger press a hem and stitch 
2mm from edge. Turn through and slide 
onto mouse. Cut a 1 2 x 5cm rectangle 
from red felt to wrap around mouse. 

Catch in place at front with red thread. ► 



Find the 
right lid 
every time! 



green lids 
match 

green bases 





decor 


Available in plastic & glass. 


match-ups 

Itt colour match system I 
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ANIMAL 
WELFARE IS 

IMPORTANT 

TOME. 

When eating out, Choose Wisely makes it easy 
to find a cafe or restaurant that’s putting humane food 
on the menu. Visit choosewisely.org.au 


CHOOSE 
W SELY. 



FVTTIRIS mmi FDOO mm MdU 


An initiative of the RSPCA^« 




choosewisely.org.au I @@RSPCAchoosewisely I #RSPCAchoosewisely 



seasonalcrafts 



WRAP IT WITH 

RUDOLPH 

Gather your supplies 

Stiff card and compass or 
pompom maker; blue yarn; 
Vliesofix or tacky craft glue; 
brown felt; sewing thread 
and needle; black beads; 
red felt ball; 3mm ribbon 

Here’s how 
STEP 1 Using pompom 
maker or two 6cm circles 
of stiff card with a 2cm 


opening, make a blue yarn 
pompom (see Pompom 
diagram). Fuse or glue 2 
layers of brown felt together. 
Using a photocopier, enlarge 
Antler template. Using 
template, cut 2 antlers from 
brown felt. Stitch antlers 
in place with needle and 
thread. Stitch bead eyes in 
place. Cut back off felt ball 
so it sits flat. Stitch in place. 
Stitch ribbon hanging loop 
between antlers. ► 


JjucL^ 


V'OJVi 








STEP 1-3 Use the 

measurements specified 
above to trace and cut 2 
circles from stiff cardboard 
with holes cut in the centre. 
Hold the circles together. 
Using a long length of yarn 
threaded through a yarn 
needle, wind yarn around 
the ring. Keep adding 
lengths of yarn until the ring 
is covered and the centre 
hole is completely filled. 


STEP 4-6 Place the point 
of sharp scissors between 
the 2 circles of cardboard 
and cut around, snipping 
through a few strands of 
yarn at a time. Slip a 30cm 
length of a double strand 
of yarn or stranded 
embroidery thread between 
the circles and tie firmly in 
a knot. Pull away the rings. 
Fluff out the yarn. Trim into 
a neat sphere. 



Be a Well Being 

Blackmores.com.au 



Help support eye health with 

Blackmores Lutein Defence™. 

The powerful antioxidant 

formula of lutein and 

zeaxanthin may help protect I 

, r PcrcNCc < 

your macular against tree 

radical damage. Well beings ^ 

are well beings at every age. ' * 

■ In dietary supplpscenis - Aaec Aiel Grocery acd phamracy MAT 

Always rend the fab^F. Use only ^ diriiOSd. CHC70445-04/|:S ■ 



seasonalcrafts 


% 



For project supplies, 
see Stockists page 


SANTA IS COMING 
Gather your supplies 

Papier-mache hanging ball; 
pencil; acrylic craft paints in 
red, white and skin tone; 
tacky craft glue; red glitter; 
white glitter; black FIMO or 
2 small black wooden 
beads; red FIMO or 1 
medium red wooden bead; 
cream felt; fine black marker; 
pink pencil; cotton bud 

Here’s how 
STEP 1 Using picture as 
a guide, mark pencil line 
around ball for brim of hat. 
Mark curved zone for face. 
Paint hat zone red, face zone 
skin tone and rest in white. 
Leave to dry. 

STEP 2 Brush red area 
with glue and sprinkle with 
red glitter. Brush white area 
with glue and sprinkle with 


white glitter. Leave to dry. 
STEPS If using FIMO, roll 
two small balls for eyes from 
black FIMO. Roll a larger ball 
for nose from red FIMO. 
Flatten all slightly. Bake at 
1 1 0°C for 30 mins. Allow to 
cool. You could also use 
buttons or sequins. 

STEP 4 Cut a strip of felt 
to fit around brim line and 


glue in place. Using Santa 
is Coming template, cut 
eyebrows, moustache and 
lip from cream felt and 
glue in place. 

STEP 5 On spare paper, 
colour heavily with pink 
pencil. Use cotton bud to 
collect pigment from paper 
and colour cheeks on face. 
Glue eyes and nose in place. 


ft^joicch 


EYEBROWS 


MOUSTACHE 


LIP 

Transfer at 100% 



Complete your 

outdoor construction 

before Christmas J 


There are so many ways Apollo Patios can create additional living space for you and your family. No matter what type of outdoor addition you’re after, Apollo can 


custom design one to suit you and match the existing design features of your home. Call us today for a lifestyle built better by Apollo. 


Patios • Decks • Screen & Glass Enclosures Carports • Patio Accessories 
Patio Blinds • Aluminium Louvres • Aluminium Slats 


FOR AN OBLIGATION FREE DESIGN CONSULTATION CALL YOUR LOCAL AUTHORISED DEALER ON: 

1800 007 321 or visit apollopatios.com.au 

QLD • NSW • ACT • VIC • WA • NT 


See how our 
customers 
are enjoying 
their Apollo 
outdoors 
lifestyle 




f 



Apollo Durasheen® paint finish with 15 year warranty. “Photos are indicative only - Apollo Home Additions are individually designed and may vary from the photo”. APA6043 


Photography Andre Martin, Benito Marin; styling Lisa Hilton; projects Kim Davies; diagrams Stephen Pollitt 





I’m not really naughty, just a bit stressed. 



For more information on Vetalo^ica's 
compEete range call 1 300 83 [ 730 or visit 
www.veta I ogi ca . com.a u 


Destructive behaviour patterns, fear of thunderstorms/ 
fireworks, separation anxiety, uncontrolled barking and whining 
are often aJI the result of high stress and anxiety levels in your pet 

Vetalogica’s Canine Tranquil Formula for dogs and Feline 
Tranquil Formula for cats are now scientifically formulated 
using CALMAPHAN™ Complex technology combining natural 
ingredients into a great tasting ‘Non-Drowsy chewable tablet. 

Use daily to help maintain an emotional balance and calmness in 
your pet 




VE TALO G I CA 

We fov« 



*Tor a complete Stress and Anxiety management plan, I 
recommend usingTranquil Formula as a daily supplement 
in combination with the world’s first fast-acting treats for 
pets -VitaRapid Tranquil DogTreats or VitaRapid Tranquil 
Cat Treats for immediate results.” 



Dr. Barry 
(Veterinarian) 




Hiaim 


' ^ Rrt fit s '• IMtHW 








X 


colour your 

C/t-n^'^vuw, 

Prefer not to colour in? Use your 
illustrated paper to make these 
beautiful gift bags, tags, boxes and 
envelopes. Just follow the templates 
to cut, fold and glue or tape. 


How sweet it is 

Cut out your bag template with scissors or sharp craft 
knife. If you work with a craft knife it is best to rest 
your template on a self-healing cutting mat. By the way, 
if you’re left-handed you need left-handed scissors! 


= cutting lines 
= valley folds 
= mountain folds 





Present a taggerrific gift 

To hand-make a similar tag, cut two 
rectangle shapes from card stock and 
your free colouring paper. At one end 
of each, trace around part of a wine 
glass rim. Cut along marked curves to 
round off your tags. Punch a hole in 
each and thread with ribbon. 




Box up a treat 

As well as using your ‘You Colour My 
World’ paper, use plain or patterned 
card stock to create beautifully 
coordinated boxes to match your 
Christmas gift-wrap colour scheme. 

= cutting lines 
__ = valley folds 

= = mountain folds 


UjO 

Enlarge to 1 50% 
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AVAILABLE NOW 
ON 3D, BLU-RAY," 
DVD & DIGITAL HD 


betterpets 

An Aussie charity is helping to save a majestic 
endangered species, before it’s too late 



T he world’s a big place, but it seems its animal pool is 
shrinking ever smaller. The media spotlight can give 
causes their due attention - Cecil the Lion put a face 
to the fabulous cat family targeted in the name of sport - but 
it came at the cost of an unnecessary death. Already on the 
brink, the fate of the South African rhinoceros cannot afford 
to wait, since no action now means no rhinos at all by 2024. 


Every six hours, a rhino in South Africa 
is killed for its horn. And despite what 
poachers and buyers believe, there’s 
no scientific evidence to suggest the 
horn provides any medicinal benefit 
- it’s made of similar material to our 
own hair and fingernails. 

Unfortunately, this hasn’t stopped 
rhinos from being hunted and their 
horn incorporated into uses ranging 
from medicine to status symbols. 

Believe it or not, the value of rhino 
horn in South Africa is worth more 
than double of gold, with prices rising 
this year to US$1 03,000 per kilo. With 
those dollar signs incentive enough. 


these majestic animals will continue 
to be targeted by illegal hunters. 

Thankfully, the Australian Rhino 
Project is aiming to save this iconic 
animal. Over four years, it plans to 
transport 80 rhinos by plane from 
private farms in South Africa to 
locations in Australia, with the ultimate 
goal of creating and maintaining a 
breeding herd of rhinos away from 
poachers. Should illegal poaching 
see their end in the wild, the species 
would still survive in captivity in 
our own backyard, before being 
reintroduced, with a new generation 
of young, to its native African habitat. 




.com.au/movies 


For more information or to make a donation, visit theaustralianrhinoproject.org 


Distributed by Wait Disney Studios Home Entertainment. © Disney. 


Words Darren Wells; photography Phil Hines 



ANIMALS AUSTRALIA ADVERTISING^ FEATURE 


THE HARSH 

REALITY OF PU PP Y 


FACTORIES 


BREEDING MACHINES 

The dogs are treated like 
'breeding machines' and 
denied quality oF life, all 
in the name Of profit 


TRAGIC CONDITIONS 

investigations by Ammais 
Australia have shown dogs 
kept in total darkness and 


confined in small, filthy cages 


LIFE IN THE ^ 

puppy factories 


With no exercise, bedding 
or clean v^ater 


e 

ONLINE SALES 


When looking for your new pet, find out where they 
come from and help put an end to puppy factories 


Puppy factories regularly 
advertise on online trading 
sites like Gum tree and 
the Trading Post 


W hen the gentle brown Labrador 
above was discovered, she was 
living a life of deprivation in 
a puppy factory. Investigators also found 
dogs confined in over-crowded, faeces- 
littered pens with no bedding or protection 


from the cold. The factory was forced to 
close its doors. By adopting your next 
four-legged friend from a reputable shelter, 
you can ensure you aren't unwittingly 
supporting a cruel puppy factory like 
this one, and you’ll also save a life. 


JOJO’S NEW FAMILY 

Little poodle-cross Jojo was discovered in a puppy factory, 
where she’d lived for five years as a breeding dog, having 
over 40 puppies and valued only for the money she made. 
Since being rescued by her adoptive mum Lucille, sweet 
Jojo has never been happier. She loves joining Lucille for 
walks in the park or brunch with friends, and has enriched 
Lucille’s life as much as Lucille has changed hers. 

TO FIND OUT MORE, VISIT KNOWYOURBESTFRIEND.COM 



o 

LACK OF 
PROTECTION 

Purely For comnnercial 
reasDns. breedfng dogs 
in puppy factories aren’t 
covered by the same laws 
that protect our pet 
dogs St home. 


Animals 

Australia 

the voice for animals 




bettertravel 


Pack a bag and hop in the car - it’s time to hit the road! 




Circle Tasmania, Tas 

From Hobart, head to Freycinet National Park on the east 
coast and swim in the majestically curved Wineglass Bay. See 
the best of nature on the Bay of Fires Walk in Mount William 
National Park, then head towards Launceston for a bird’s-eye 
view from Cataract Gorge. Venture into the World Heritage 
Cradle Mountain-Lake St Clair National Park, whitewater raft 
the famous Franklin River, then stroll through waterfalls and fern 
forests in Mount Field National Park, discovertasmania.com.au 


Syd to Melb 
coast route, 
NSW and Vic 

Swim at Currarong, 
south of Nowra, 
then hit the road 
to Batemans Bay 
and see some of 
the state’s best 
beaches and 
seaside towns. Stop 
off for fresh oysters 
in Pambula, then 
cross the border 
and feed sea eagles 
at Mallacoota. Walk 
along Ninety Mile 
Beach, through 
Wilsons Promontory 
National Park at 
the mainland’s 
southernmost tip 
and don’t forget to 
meet the penguins 
on Phillip Island, 
sydneymelbourne 
touring.com.au 


Pacific Coast route, Qld 

Explore Fraser Island in a 4WD, 
then see turtles at Mon Repos near 
Bundaberg. Stop at Rockhampton to 
visit Capricorn Caves and Great Keppel 
Island, then snorkel among coral in 
the Whitsundays. Dive the famous 
shipwreck in Townsville, then visit 
Magnetic Island to spot Australia’s largest colony of koalas in 
the wild. Finish in Cairns where the World Heritage-listed Great 
Barrier Reef and Daintree National Park collide, queensland.com 





Check out 
kidzcationz.com, 
the new website 
that allows kids 
as well as parents 
and carers to 
rate hotels and 
attractions based 
on how well 
they cater to the 
needs of younger 
family members. 



Melbourne to Adelaide 
The Great Ocean Road, 

Vic and SA 

From the surfing destinations 
of Torquay and Bells Beach 
to the magnificent Twelve 
Apostles on the shore of Port 
Campbell National Park, this 
coastline is breathtaking. Add 
lush rainforests and waterfalls, 
plus the towering sea cliffs of 
Cape Bridgewater. Stop off for 
wine tasting in Coonawarra and 
on the Fleurieu Peninsula, and 
don’t forget to check out the 
Naracoorte Caves World Heritage 
fossil site en route to Adelaide. 
melbournetoadelaide.com.au 



ndian Ocean Drive, WA 

While the southwest of WA gets 
a lot of the attention, there’s so 
much to see heading north of 
Perth. Sure, the distances are long, 
but the rewards a^e great! You can 
feast on fresh crayfish in Geraldton 
and swim in crystal clear waters in 
Carnarvon. Kaibarri National Park 
and Cape Range National Park 
offer spectacular rugged cliffs and 
gorges and of course there’s the 
whale sharks on Ningaloo Reef 
and the dolphins at Monkey Mia. 
With a host of fishing towns and 
white-sanded beaches, a drive 
up the Coral Coast is a trip every 
Australian should experience at 
least once, westernaustralia.com 
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experience 

EXTRAoRdin>\RY 

WESTERN AUSTRALIA 


/ WINNER \ /THINNER \ / WINNER V 

: DCCTTnilD nDCDATnO I i DECT THUD nDCDATHD ' 


BEST TOUR OPERATOR 
■ DOMESTIC 

W 2015 


■ BEST TOUR OPERATOR 
,\ INTERNATIONAL 

2015 


BEST RIVER CRUISE 
OPERATOR 

WL 2015 y, 


UNFORGETTABLE 


vye ’ 1 1 Tti a ke ^ yob 



Kimberley Complete 


On an APT Kimberley Wilderness Adventure fiery red landscapes 
contrast with cobalt blue skies. Secluded gorges and waterholes 
hide ancient Aboriginal art. From Mitchell Falls, to El Questro and 
the Bungle Bungle Range, you’ll discover this spectacular land. 

EXCLUSIVE! Stay at API’s unmatched network of Wilderness 
Lodges in the Kimberley 

SMALL GROUP 4WD JOURNEYS - Maximum of just 20 guests 
in APT’S custom designed vehicles 

INCLUDED - Sightseeing with an expert Driver-Guide, 
transfers and National Park fees 

Round trip Broome 

15 Days from $8,795 per person 

Plus receive an airfare credit of $1,200* per couple 



HOME 

VALLEY 


Emma 

Gorge 


DD Hiver . 

Windjana 
Tunnel^ Gorge 
Creek 

Geikie 

fGorge 


Derby 


{ MITCHELL FALLS 
WILDERNESS LODGE 

EL QUESTRO 


DRYSDALE 
RIVER STATION 


BELL GORGE 
WILDERNESS LODGE 

Gibb River 


BROOME 


WA 


FITZROY ft 
CROSSING V' 


Wyndham 

_ KUNUNURRA 
^Lake Argyle 

ABI bungle 

^BUNGLE 
Purnululu WILDERNESS 
LODGE 


Halls 

Creek 



Visit aptouring.com.au/bhg or call 1300 203 078 or see your local travel agent 


*2 





*Conditions apply. Prices are per person (pp) twin share and include savings and early payment discount. Prices are correct as at 1 4 September 201 5 but may fluctuate if surcharges, fees or taxes change. Offers are not combinable, available on new bookings only and subject to availability. Offers may 
be withdrawn at any time. Book by 1 5 December 201 5, unless sold out prior. Prices based on September 201 6 departures for GKCl 5 and include the Early Payment Discount. A deposit of $2,000 per person is due within 7 days of booking. Final payment is due 1 00 days prior to departure. $200 PP 
EARLY PAYMENT DISCOUNT: Tour must be paid in full 10 months prior to departure date. AIRFARE CREDIT OF $1,200 PER COUPLE: Based on two people booking, twin share. It cannot be redeemed for cash and is not transferable. Once air tickets are issued, airline amendment and/cancellation 
fees apply and in some cases are non-refundable. Flights are with Qantas. All offers are subject to availability. Flights must be booked by APT. Australian Pacific Touring Pty Ltd ABN 44 004 684 61 9. ATAS accreditation #A1 0825. APT31 62 
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Planning a trip to the shops? Here’s a round-up of products you may like to check out 



GREAT-VALUE 

SHIRTS 

Renowned for exceptional quality 
and fit, Charfes Tyrwhitt offers 
immaculately crafted. 1 00 per cent 
cotton shirts for just S39.95 each, 
plus free delivery and returns. Order 
now to receive a special introductory 
offer at ctshirt5,conn,au/U3AAM 



KEEP YOUR HANDS 
BEAUTIFULLY SOFT 
AND HEALTHY 

For whatever life throws your way, use all 
new Dettol Eland Wash. It kills 99.9 per 
cent of germs, whilst moisturising your 
hands for three hours. Choose Dettol to 
protect your family’s health, because 
what you touch is precious. 



SIMPLY 

DELICIOUS 

When it comes to entertahing. not all 
crackers are created equal Waterthins 
has a variety of crackers to suit any 
entertaining occasion and can turn 
a cheese plattef into a gourmet 
inspiration. With the exceptional 
versatility of Waterthins^ inspired 
entertaining ideas are never far away. 



SIT BACK AND RELAX 

Combining exclusive La-Z-Boy rocker- 
recliner features with smooth, effortless 
operation, the PowerRecline XR gives you 
customised movement for the ultimate 
seating comfort. Easy-to-use buttons let 
you raise and lower the back and leg rest 
in any combination of relaxing positions. 
Upgrade to Power XR+ which takes your 
comfort to the next level with power 
lumbar and power-tilt headrest. Pinnacle 
model shown. Visit la-z-boy.com.au 


CREATE MORE 
STORAGE SPACE, 
MINUS THE 
HEADACHE 

No drilting, no mess, no fuss. 

The Maddison adhesive shelf by 
Naleon holds up to 6 kgs, can be 
mounted on most smooth surfaces and 
is removahia in wet or dry areas. It's 
ideal for around the home, office qr 
caravan. Visit naleon, com.au to view 
the entire Naleon range. 












CHANNEL YOUR 
INNER BARISTA 

Moccona believes that great pleasure 
is to be found in the smallest indulgence. 
Moccona Espresso capsules for the 
Caffitaly system deliver the highest 
expression of Moccona you’ve ever 
tasted, for the perfect barista style 
coffee at home. They’re available now 
in Woolworths. 
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THE ULTIMATE 

DESSERT 

INDULGENCE 

New Sa^a Lee fncredrbly range is 
Incredibly easy ta justify, making 
the worid of everyday just that 
little bit yummier, with new crunchy 
cheesecakes, gooey lava puddings 
and creamy dessert ice creams. 
Visit saralee.com.au 





GET YOUR HOME 
SPARKLING CLEAN 
AND PARTY-READY! 

Bring your home to life with the fragrant 
range from Pine 0 Cleen with Total Shine 
System. The wipes, trigger sprays and 
floor cleaners cut through tough grease 
and grime to give you the shiniest 
surfaces in seconds. For the ultimate 
grease cutting in your kitchen, also try 
new Pine 0 Cleen Kitchen Expert. 


i 

Nourish 


i 

^our skin 
ividi help 
omnatu] 

1 



F- 



BLOOMS MELT HELPS 
SUPPORT YOUR 
WEIGHT LOSS GOALS! 

Blooms Melt contains the naturally 
derived ingredients Garcinia, Green 
Coffee Bean, Chilli and Kelp to help 
increase weight loss and assist you 
with your weight goals when used in 
conjunction with an energy controlled 
diet and exercise plan. 

Always read the label, use only as directed. 
CHC70494-03/15 






PURE AND 
EFFECTIVE 

With the Neutrogena® Naturals range, 
youlS enjoy ecologically friendly 
sklncare that harnesses the power 
of naturally derived ingredients 
and bionutrients, to deliver safe 
and effective results. Free from 
harsh chemical sulfates, parabens 
arrd more, Neutrogena® offers a 
collection of products that pioneers 
a new approach to naturally -derived 
sklncare. Visit neutrogena.com.au 


FIGHT TOUGH 
STAINS FAST 

Dynamo is your guarantee of 
exceptional stain removal. With 
incredible Stain Lift Technology, rt 
lifts dirt and stains, and keeps them 
from re-depositlng back onto your 
clothes “ delivering a powerful dean 
across your whole wash. 




TAKE ON THE 
ROACHES 

Protect your home from all roaches, not 
just the ones you can see, with the new 
Mortein Kill & Protect DIY Professional 
spray. Its heavy-duty formula creates 
a barrier to stop infestations outside the 
home for up to three months and inside 
for six months, using the same technology 
as professionals. 
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decemberstockists 


Adairs 1 300 783 005, adairs.com.au 
Art on King (02) 9516 2342, 
artonking.com 
Artiste 1800 651 146 

Australian Native Landscapes 

13 14 58, anlscape.com.au 

Beacon Lighting 1 300 232 266, 

beaconlighting.com.au 

Bed Bath N’ Table 

bedbathntable.com.au 

Better Homes and Gardens Shop 

bhgshop.com.au 

Bobbi Brown 1800 304 283, 

bobbibrown.com.au 

Bosch Australia 1 300 307 044, 

bosch.com.au 

Bunnings Warehouse (03) 8831 

9777, bunnings.com.au 

Citta Design (02) 9360 7904, 

cittadesign.com 

Clinique 1800 556 948, 

clinique.com.au 

Coates Hire 1 3 1 5 52, 

coateshire.com.au 

Colette by Colette Hayman 

colettehayman.com.au 

Country Road 1 800 801 911, 

countryroad.com.au 

DATS Skip Bins 1 300 003 287, 

dats.net.au 

Designer Brands 1 300 765 332, 

dbcosmetics.com.au 

Domestic Textile (03) 8888 8100, 

domestictextile.com.au 

Dulux 1 3 25 25, dulux.com.au 

Dyson 1800 239 766 dyson.com.au 

Early Settler earlysettler.com.au 

Eckersley’s Art & Craft (02) 9491 

3100, eckersleys.com.au 

Etsy etsy.com 

Flower Power 1 300 376 937, 

flowerpower.com.au 

Freedom 1300 135 588, 

freedom.com.au 

Fujitsu 1 300 882 201 , 

fujitsugeneral.com.au 

Hermetica Flowers 9380 4725, 

hermeticaflowers.com.au 

Horgans (02) 9363 0609, 

mybrotheralbert.com.au 

IKEA NSW - (02) 8020 6641 , Qld. - 

(07) 3380 6800, Vic. - (03) 8523 

21 54, ikea.com.au 

Incy Interiors 1 300 942 050, 

incyinteriors.com.au 

Jigsaw jigsawclothing.com.au 

Kmart 1800 051 800, kmart.com.au 

Koskela (02) 9280 0999, 

koskela.com.au 

L’Oreal Paris 1 300 659 359, 
lorealparis.com.au 

Loft Furniture (02) 9588 2252, 

loftfurniture.com.au 

Maxwell & Williams (03) 9318 

0466, maxwellandwilliams.com.au 

Maybelline New York 1 300 369 327 


Millers millers.com.au 

Mitsubishi Electric 1300 190 923, 

mitsubishielectric.com.au 

MOR (03) 9600 4599, 

morboutique.com 

Musq (08) 8333 1070, musq.com.au 

Napoleon Perdis (02) 8595 091 1, 

napoleonperdis.com 

Natio (03) 941 5 991 1 , natio.com.au 

Nine West ninewest.com.au 

No Chintz (02) 9958 0257, 

nochintz.com 

Orson & Blake (02) 8399 2525, 

orsonandblake.com.au 

Papaya (02) 9386 9980, (02) 8571 

7799, papaya.com.au 

Paula’s Choice 1 800 608 574, 

paulaschoice.com.au 

Pearsons Florist (02) 9550 7777, 

pearsonsflorist.com.au 

Poho (02) 9331 4333 

pohoflowers.com.au 

Porter’s Paints 1 800 656 664, 

porterspaints.com 

Pottery Barn 1 800 232 91 4, 

potterybarn.com.au 

Premium Floors (03) 9798 0808 

premiumfloors.com.au 

Pure Homewares 1 800 308 1 78, 

swinggifts.com.au 

Red Fragrance (02) 9439 9144, 

redfragrance.com.au 

Revlon 1 800 025 488, revlon.com.au 

Ron Chudy Jewellery (02) 9319 

3335, beadhouse.com.au 

Ruby Star Traders (02) 951 8 7899, 

rubystartraders.com.au 

Saba saba.com.au 

Saint Laurent 1 300 651 991 

Seed 1 800 1 1 8 889, 

seedheritage.com.au 

Seneca 02 9362 3044, 

senecatextiles.com.au 

Spotlight 1 300 305 405, 

spotlight.com.au 

Stampin’ Up stampinup.com.au 

Swarovski (02) 9663 4277 

Swing Gifts 1 800 308 1 78, 

swinggifts.com.au 

Target 1 300 753 567, target.com.au 
Top3 By Design 1 300 867 333, 
top3.com.au 

T2 (03) 8698 0604, t2tea.com 

Vandoros Fine Packaging (02) 

9966 8868, vandoros.com.au 
Wallpaper Direct 

wal I pa pe rd i rect. co m /au 
West Elm 1800 239 516, 
westelm.com.au 

Wheel&Barrow (08) 8282 2100, 
wheelandbarrow.com.au 
Witchery witchery.com.au 
Wittner (03) 9428 1 900, 
wittner.com.au 

Zohi Interiors (02) 9524 2111, 
zohiinteriors.com.au 
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Gotta love a quilt, page 18 

For quilt kit and/or accessories 
visit bhgshop.com.au or phone 
1 300 745 898. Bedroom furniture 
and accessories: • Bed Bath N’ 
Table: Morgan & Finch, Empire 
standard pillowcases (part of queen 
sheet set) in Clearwater, $99.95. 
Bamboo throw, $59.95. • Country 
Road: Maja cushion, $39.95. • Incy 
Interiors: Eden queen bed, $999. 
Aura queen white Maison quilt cover, 
$199. Big Stripe sheet set, $199. 
Jack side table, $349. Arienne 
side table, $349. XO and 0 framed 
print set, $249.95. Love framed 
print, $249.95. Cement house 
large, $19.95. Armadillo & Co 
Pinwheel rug, $365. • Pearsons 
Florist: flowers. 

Colour your Christmas happy, 
page 20 

Project supplies: • Art on King; 
Prismacolor wax blending pencil. 
Derwent burnishing pencil. 

• Eckersley’s Art & Craft: 
Prismacolor Premier pencils. Derwent 
Artist pencils. • Spotlight: Coloured 
card. Foam mounting tape. 

• Stampin’ Up: Ornate Tag Topper 
Punch, $28.50 • Vandoros Rne 
Packaging: Gift wrap and ribbons. 
Shopping details: • Bed Bath N’ 
Table: Genie vase, $5.95. Tropicana 
vase $9. • Country Road: Lab 
placemat, $24.95. Tam medium dip 
bowl, $12.95. Tapas bread plate. 

• Early Settler: Odisha metal table, 
$99. Incy Interiors: Cement house 
large, $19.95; small, $9.95. Mini 
deer, $13. Felt garlands, $38.99. 

• No Chintz: ceramic lamp base and 
shade, $40. • Papaya: hanging 
timber star, $14.95. • Porter’s 
Paints: Porter’s Original Paints Acrylic 
half strength in Waterburst, 
$95.1 0/4L. • Pottery Barn: Hazel 
Ombre Mercury vase/votive, $24. 

• Pure Homewares: Green Pine 
Cream Berry wreath, $27.50. Marcus 
ceramic deer, $7.50. Placemat, 
$3.75. • Red Fragrance: red pot, 
$1 7. # Ruby Star Traders: large foil 
star decoration, $1 9.95. Honeycomb 
copper candle holder $1 8.95. Copper 
hammered candle stand small, $45; 
medium, $55. Engraved medium 
copper tray, $100. • Top 3 by 
design: Chilewich Imprint Rustic Gold 
placemat, $45. Candles, $14.50 and 
$15.50.# Vandoros Fine 
Packaging: paper and ribbons. 

• West Elm: Riviera placemat set in 
Horseradish, $20. Star sculptures, 
$49-$69. Mercury Mesh Hurricane 
candles, $29-$44. Frayed Net Table 
Runner, $49 # Wheel & Barrow: 
Frost side plates, $7 each. 
Runner, $34.95. Metal biscuit tin 
$29. 95/set of 3. 

It’s the most wonderful time of the 
year, page 33 

Project supplies: • Bunnings 
Warehouse: 1 5cm wood and wire 
craft figure. • Spotlight: Felt. Seed 
beads. Sequins. Yarn. Jo Sonja’s 
artists acrylic paints. Papier-mache 
bauble. Glitter. Shopping details: 


# Country Road: Tam medium Dip 
bowl, $12.95. Tapas bread plate in 
pale blue, $14.95. Lab placemat, 
$24.95. • Incy Interiors: Gold dot 
washable bag small, $1 6.95. 

# Papaya: White Sky hanging pine 
cone, $1 4.95/set of 4. Mini Fir 60cm 
Christmas tree, $54.95. • Pure 
Homewares: battery lit White LED 
Star Garland, $5.90. Green and silver 
glass Snowflake bauble, $3.15. 

# Ruby Star Traders: gold and red 
baubles. • West Elm: Riviera 
placemat set in Horseradish, $20. 
Belgian linen napkin, $12 each. 

# Wheel & Barrow: White damask 
tablecloth 1 50 x 250cm, $69.95. 

Wooden it be lovely, page 38 

# Bed Bath N’ Table: Red Morgan & 
Finch 1 50 x 250cm tablecloth, 
$39.95. • Papaya: White Sky Barrel 
Star 17cm lantern, $24.95 • Pure 
Homewares: Pine standing timber 
tree 28cm high, $29.95. Pine 
standing timber Santa’s helper 11- 
1 5cm high, $ 29.95/set of 3. 
Nutcracker reindeer tea-light holder 
1 5cm high, $9.95. Partridge Standing 
Moose, $6.80. • Vandoros Fine 
Packaging: selection of papers and 
ribbons. • West Elm: pierced brass 
lantern. $19.95. Embroidered Dot 
table runner, $49. Olivewood 
coasters, $39/set. 

Mix & match menus, page 58 
Entrees: • Maxwell & Williams: 

Cosmopolitan cutlery, 40 piece set, 
$250. Mansion stemless wine 
glasses, 500ml, $34. 95/set of 6. 
Rectangular platter, sky blue rim, 
$19.95. • Vandoros Fine 

Packaging: Ribbons and boxes. 
Mains: • Swing Gifts: Sparkle knife. 
Louis Brass silver dip knives, $54.95/ 
set of 4. Silver plater. Sides: • Swing 
Gifts: Kensington nickel tray with 
handles, $39.95. Silver platter. 

# Maxwell & Williams: Sky coupe 
plates, $1 2.95 each. Pearl-handled 
spoon. Desserts: • Swing Gifts: 
Beatie Diamonte cake server, $64.95/ 
set. Red and white Snowman, $4.95. 

Enter backyard bliss, page 1 32 
Project details: • Australian Native 
Landscapes: Road base. Paving 
sand. Of^white cement. Brickie’s 
sand. 800 x 400 x 50mm sawn-cut 
sandstone pavers. Kiln-dried sand. 
Quick-set concrete. Hardwood beam. 

# Bunnings Warehouse: Cypress 
65 X 20mm picket. 100 x 100mm 
H4 treated pine sleepers. • Coates 
Hire: Plate compactor. Jackhammer. 

# Dulux: Weathershield Low Sheen 
Acrylic in black and white. Shopping 
details: Bunnings Warehouse: 
Ficonstone 55 x 57cm large round 
pot. Ficonstone small 33 x 31cm 
round pot. Ficonstone 40 x 44cm 
medium round pot. 

Entertain with ease, page 1 36 

Project details: • Bosch Australia: 
Power tools. • Bunnings 
Warehouse: Good Times modular 
decking system, 90mm base frame, 
$65; 150mm support foot, $18; 


70mm support leg, $23. Support 
head, $22. 1 37 x 23mm Ekodeck 
Composite Decking, $61. 83/5. 4m. 
85mm galvanised batten screws, 
$19/pk50. 75mm galvanised batten 
screws, $1 6.68/pk1 00. 30mm hex 
head screws, $3.97/pk10. Camo 
Marksman Pro screw guide. Camo 7g 
X 48mm trimhead screws, $69/ 
pk350. 190 X 45mm treated pine, 
$10.1 9/m. 140 X 45mm treated 
pine, $7. 72/m. 90mm spotted gum 
decking. 1800 x 900 x 15mm 
compressed fibre cement sheet 
$90.56. 1 50mm galvanised batten 
screws, $15.10/pk25. 50mm 
stainless steel decking screws, 
$65.90/pk500. • Dats Skip Bins: 
Rubbish removal. Shopping details: 

# Bunnings Warehouse: Matador 
Boss 6-Burner Built-in BBQ, $799. 
Matrix orbit charcoal screen 
panel, $99. Coolaroo Extreme 5 x 3m 
shade sail, $1 68. Mimosa 7-piece 
setting, $1 300. 

Welcome summer in, page 144 

Tribal ways, page 146. Living room: 

# Etsy: Similar Navajo inspired 
cushions and rugs. • Seneca: 
Footstool fabric Osborne & Little 
Lorca Amerindia Collection Mohawk 
MLF2203-02. # Wallpaper Direct: 
Albany range Bricks 22671 3 
wallpaper. Storage fiesta, page 1 50. 
Living room: # Domestic Textile: 
Selected cushion cover fabrics: Scion 
Levande Fabrics Hetsa in 1 20370, 
Scion Levande Fabrics Cykel 1 20387 
(bike). Scion Plains One in Wagtail 
and Aqua. • IKEA: Hemnes glass 
door cabinets with cupboards and 
glass doors with 3 drawers below, 
from $399. Dining area: • Domestic 
Textile: Scion Levande Saldo in Acid/ 
Pumice/Marine wallpaper. # IKEA: 
Ribba frames. Hallway: • Domestic 
Textile: Scion Levande Cykel in 
Tangerine/Sulphur/Coal wallpaper. 

# IKEA: Hemnes four-compartment 
shoe cabinet, $1 79. 

Entry matters, page 1 54 

Project supplies: • Bunnings 
Warehouse: Clever Cube storage 
unit 1 X 4, $52.25. Clever Cube water 
hyacinth natural inserts (baskets), 32 
X 32 X 35cm, $1 9.90 each. Structural 
CD plywood, 2400 x 1 200 x 1 2mm, 
$46/sheet. Cabot’s Water Based 
Stain and Varnish in Walnut. Leggz 
round plain wooden furniture legs, 
735mm (cut to 364mm), $14.20 
each. Leggz 5/16” zinc vertical leg 
plates, $3.20 each. Scotch permanent 
mounting tape, $11.40. Decorative 
frost film (used on glass by front 
door), $1 2.35/roll. • Dulux: Wash & 
Wear +PLLIS Super Tough Low Sheen 
in Domino (used on door and 
surrounds) and Sea Drifter (used in 
alcove). • Kmart: Wooden building 
blocks (used as wall hooks), $12/ 
pack. Shopping information: 

# Country Road: Wells tall basket in 
Black, $59.95. • Hermetica 
Flowers: Plant pot in Blue, $20. 

# IKEA: Nipprig seagrass beach bag, 
$6.99. • Orson and Blake: Berlin 
ottoman in Beige, $795. • West Elm: 


Faux Shagreen tray, $129. Mid- 
century marble and wood boxes; 
small $59; large $71. Marble and 
gold chair link, $49. Linework short 
shoulder vase in Saffron, $29. 
Linework vases diagonal line in Blue 
Lagoon, $29. 

Get square, page 1 59 

Project supplies: • Bosch Australia: 
Power tools. • Bunnings 
Warehouse: 1 38 x 1 8mm primed 
pine, $7. 32/m. 92 x 18mm bullnose 
architrave, $13. 07/5. 4m. 50mm 
wood screws, $7.73/pk50. 
Timbermate wood filler, $8.96/250g. 
Acrylic gap filler, $1.97/475g. 

# Dulux: 1 Step Primer Sealer 
Undercoat, $39.9oh L. Super Enamel 
semi gloss, $86.75/4L. Wash and 
Wear low sheen acrylic, $72.90/6L. 
Shopping details: • Adairs: Vintage 
washed linen cushion in Teal. 
Aberdeen cushion in Coal, $59.95. 
Pastels II white framed artwork, 
$299.95. • Freedom Furniture: 
Carison stripe cushion, $34.95 

# IKEA: Byholma/Marieberg 
armchair, grey, Laila natural, $1 95.99. 

Trend spotting, page 1 62 
Bed Bath N’ Table: Caspian hand 
towel in Mint, $14.95. Caspian bath 
towel in Mint, $39.95. • Flower 
Power: Nephrolepis Boston hanging 
fern, $14.95. • Musq: Coconut and 
lime candle, $56. • Stylist’s own: All 
other items. 

Knot & stitch, page 172 

Project supplies: Macrame: 

# Bunnings Warehouse: Porta 
1 6mm X 1 .8m Tasmanian oak dowel, 
$6.49. 240m roll x 7mm cotton sash 
cord, $149. Cross-stitch: Spotlight: 
4 Seasons Superwash merino 8ply 
(50g), $6.99. Birch tapestry 
needles, size 22, $2.49. Denim 
cotton indigo, 1 50cm wide, 
$1 6.99/m. Renoir stretched canvas 
panel, 24 x 24inch, $14.40. 
Shopping details: • Adairs: Soho 
occasional console table, $499.95. 

# Freedom Furniture: Eccentric 
table lamp in Tea/Timber, $1 59.95. 
Glazed vessel in Yellow, $19.95. 
Connor vessel in Lagoon, $34.95. 
Cross deco statue in Marble, $39.95. 

# Mediterranean Markets: 
Butterfly chair white frame with white 
cover, $380. • Orson and Blake: 
Dot embroidery cushion in Charcoal 
and Natural, $95. • Poho: Flowers. 

# T2: Scribble glass tumbler, 
$1 6.01 . Scribble tea for one, $55. 

Bling it on! - page 186 

# Ron Chudy Jewellery, Beadhouse 
and Castings: Crystals, beads, split 
rings, hooks and other jewellery 
making supplies. 

Now for the fun part, page 233 

Tree display shelf, page 234: 

# Bunnings Warehouse: 92 x 

11mm dressed pine, $2. 29/2. 7m. 
900 X 600 X 3mm MDF panel, $3.50 
each. 30 x 2mm bullet head nails, 
$4.20/1 OOg. Timbermate wood filler, 
$8.96/1 OOg. 
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SUBSCRIPTION 
CHRISTMAS 
DEALS ORDER FORM 


^YES! 


I wfjuld like lo pLudiasc: 



CHRISTMAS 


□ Gift Subscription: 11 ? mcMulB ( I !i ksiifs.i f li' Hftit i fhvm atid (imdfm l< ir iiciJy JfbA 
i-J Christmas Decorations Bundle: 12 ihsjiuIih :1 jssin'N, cnl' fkdrr 

and ( imdfKs, [ Ji 1 h iiT 2 1 ( llukij liitv tWc i ir.iiii hu. ti jr i ii i 3 \ 5 ?^) 

□ Green Thumb Bundle: 1 2 rihBitlM \ \ !i issut's:- til' i and 

a 1 1? nv Mtili cTwiiil ii • f pr.iiliiiin Kf iw*' Cfiiuim Gliuir Ibr onls S 

MY DETAILS 

NAME (MS/MISSAflPS/yR)i 

ADDRESS: 


STATE: POSTCODE; 

DAYTIME PHONE^ 

MOBILE: DOB: 

B 4 AIL: 

OR SEND A GIFT SUBSCRIPTION 

TO SOMEONE SPECIAL (Please Uli cM your details abtwe) 

NAME (MS/MiSaMRS/MR): 

ADDRESS: 


STATE: POSTCCDE: 

DAYTIME PHONE; 


PAYMENT DETAILS 

CHARGE Mr: □MASTERCARD □ MSA □D^^fRSaJUB GamEX 

CAHDNO. I I I I I I I I I I I I I I I I I I I 

CARDHOLDER’S NAME: 

SIGNATURE: EXPIRY DATE: t 

OR I ENCLOSE MY CHEQUE/MONEY ORDER PAYABLE TO 

§Errm hdmes mo gardens for $ 

CMIera art vaiid m Auar^ia on V and dose 1 f n 21/201 b. Sutisanp»ora rnay nor mote prawHcnai ims 
UaricEd wtiLi Itw magazim f hesE oMetb cannot be uneii jh conjinction mlh any olfwr otteiii Pacific 
UagiTi w Pfv Ltd is collactuigi your ptfwnql infQnmJion lor rbe ptirpose d pnxe^ng ireuf ordor. As. 
i £ii3»idlf]ry d Seyeri Vi^t Medm Litrtt.'lsd. PaotTi: yvill ytw Iniormaiton n oocordanct 
with Seven s IY^a:y PdIh^, wHcK e avaHette on ^ piwidng your 

prttBonai intoimsicpn. you sfltw to tlw tcftna d the Pdtoy WUhcjut ItniMig tliic loftigoing, Padic may 
di&;lc>S£ ytur pustnal idtHmaton toito rolatett entities and sannce for re^Brntlii afidpraflGn^ 

ptirppses as well as processing youf orrier Pedic niay also ?J6e jwr perspnal nfarraatim tar die purpose 
□f PpciIk: and its ralatod untrtKs saulrnfl you s^DimabDii ropardn^ prograins, and sarvices 

availebto thiough tlnm aod^ iftuugti tfimr busino&s pailnfin), and to Paafc Ironi Inna to time shannS' 
yoir personal InMniaton. with caretuily selected! buero^ partneis. Ipr the purpose d them sendlmg you 
Euch information cferedlv. ynto vuNdwaysproyrlde you with the apt mt tA moseuvnmuncaiidns 



P5CBK22A 



MAIL TO: 

Better Hom^s and Gardefis 

Reply Paid 4983 

Sydney, NSW 2001 (No stmujJTOttiipcd) 



GIFT 

SUBSCRIPTION 


12 months of 

Better Homos and Gardens 


O 12 months (13 issues) 
of Setter Homes and Gardens 

O Access to exclusive discounts 
and competitions via the 
Better Homes and Gardens Club 

O Free delivery direct to 
your home^ every month 


SWOON 




CALL 

1300 301 567 

and quote P5CBKZZA 




VALUE 




CHRISTMAS 

DECORATIONS 

BUNDLE 

12 months of Better Homes and Gardens 
+ box of 24 Christmas decorations 

O Box of 24 wooden Christmas decorations 
in four festive designs ready to paint, 
decoupage and decorate, valued at $19,95 

O 12 months (13 issues) of 
Setter Homes and Gardens 

O Access to exclusive discounts 
and competitions via the 
Setter Homes and Gardens Club 
Free delivery of Setter Homes 
and Gardens direct to your home 


GREEN THUMB 
BUNDLE 

12 months of Better Homes and Gardens 
+ one year membership to 
Graham Ross' Garden Clinic 

O Platinum membership to 
Graham Ross' Garden Clinic: 

includes gardening hefpifne and access to 
gardendinic-com and free delivery of the 
Garden Clinic seasonal magazine, valued at $225 

Gp Bonus Graham Ross welcome pack 

worth over $67 containing Seasol plant 
grovsrth system, Gogo Juice pro-biotk: and 
Graham Ross' 280-page hook From the Ground Up' 

o 12 months {13 issues) of Better Homes and Gardens 

©Access to exclusive discounts and competitions 
via the Better Homes and Gardens Club 

O Free delivery of BefTer Homes 
and Gardens direct to your home 


garden^cUnic 


VALUE $305.60 


ONLY SAVE 

$159 48 % 


These deals are only available for a limited time — 
SUBSCRIBE NOW TO AVOID MISSING OUT! 


o 


VISIT 


subscribetoday.com.an/bhgxmas 1 5 




ADVERTISEMENT 


NEVER 
SAY DIE 


You have to wonder that in this day and 
age of bHnk-aod-you-mi&s it technological 
advancementp where we are all tuned it to 
a lightning fast grid of communication and 
consumerism in a world that never sleeps, 
why we still endure this less than conven- 
ient experience In the human condition. 

It simply isn't practical to grow old Cer- 
tainly, it's not practical to suffer with illness- 
es - cancer, heart disease, and diabetes. Nor 
is it to fall Into disrepair - to break your hip, 
to lose your eyesight. Our society requires 
energy; It thrives on trends, on what's right 
this minute. It's about having your finger on 
the pulse, not about feeling if one still exists. 

Ageing and death really are so pass^. 
I mean are we all still even doing it? It's a 
good question. One look at Jennifer Lopez's 
45-year-old arse and you've got to wonder 
if she doesn't have some secret that we all 
don't know about 

It's entirely possible that she does. And, 
that a whole host of other fortunate peo- 
ple 'in the know' are accessing advanced 
technologies. What we are talking about is 
stem cell treatment and the phenomenon 
of Pluripotent Cellular Regeneration. It 
might sound like something out of a 
scl-fi movie but it's not that far 
flung as you might imagine, In 
fact, it's always with you. It all 
exists Just under your skin, the 
building blocks of your biology 

Results of scientific studies in- 
volving animals and stem cell 
treatments are enlightening, 
in a fairly recent publication 
of Nature Communica- 
tions; Mitra Lavasanf et 
al. (2012] conducted an 
experiment involving 
fast-aging, genetical- i 
ly engineered mice ^ 

at the Institute for ^ 

Regenerative Med- 
icine in Pittsburgh, 


The engineered mice have an expected 
lifespan of twenty-one days. Prior to the 
mice reaching their predicted maximum 
life span an injection was delivered. The 
elderly mice lived approximately seventy 
days “ three times more than their normal 
lifespan. In human terms, this would be 
equivalent of an 00-year-old living to be at 
the age of 200, 

Such studies denote a strong relationship 
between stem cells and the effects of ageing 
and have lead relevant bodies such as The In- 
stitute of Medical Technology (IMT) to seek 
edification. Can we as humans maintain (or 
even eliminate] our decline. Can we remain 
eternally youthful via stem cells? 

In human terms, this would be 
equivalent of an SO-year-old 
living to be at the age of 200 

IMT, at the forefront of research on the 
subject matter, has discovered revolution- 
ary Implkations relating to a particular 
variety of stem cell Pluripotent stem cells 
- the most powerful stem cells available in 
the field of regenerative medicine. Pluri- 
potent stem cells can differentiate into all 
cells/tissues within the human body mak- 
ing It the most idea! stem cell therapy prod- 
uct for full body rejuvenation. 


Pluripotent stem cells are the predomi- 
nant source of stem cells from our inception 
until our teenage years. From then an> our 
pluripotent stem cell population declines. 
They turn into adult stem cells. Recovery 
from inj uries sustained as a child or a teen- 
age is accelerated, leaving little to no scars; 
whereas an adult sustaining comparable 
injuries will not have the same benefits; 
such as a rapid rate of recovery or minimal 
scarring. 

What we are talking about here is Pluri- 
potent Cellular Regeneration. And, I am call- 
ing out fLo out on this, Tom Cruise as well. 
He certainly has something to always smile 
about. Life has to be easier when you know 
you are constantly feeling the effects of a 
rejuvenating life force, your cells constantly 
in rebirth, your metabolism working at its 
optimum level and death held firmly at bay. 

It's enough to have you jumping out of 
bed every morning, ready to take on the 
challenges of this non-stop modern world. 
Are you ready to feel like this again? Do 
you think it's possible your missing out on 
something previously reserved for the priv- 
ileged and well connected? 

Here at the Institute of Medico! Technohgy 
(IMT) we currently haw same consultations 
avaiiabie, on a first-come’’flrst served ba- 
sis. Cali us on 1300 280 182 to reserve an 
appointment today To find out more visit 
WWW. th esiemcelieiiiii€,€om.au 


MENTION THIS 
ADVERTISMENT 
AND QUOTE 




No ,v//o/?.v, no ami ds, no si?'ess 





GREAT GIFTS 
FOR KIDS 
AND TEENS! 

Keep them 
learning all year 
round with a 
subscription to 
their favourite 
magazine. 



*Prices shown are inclusive of your additional 10% discount 


a ^ / uu U rT) ' ’ ■ 1300 668 118 

\ iSlT: subscnbetoday.com.au/xmasbhgeb ^ and^otepscsTzza 


All magazines are published monthly except Better Homes and Cardens, which is published 13 times annually; WHO, That's Life, New Idea and Famous which are published weekly; Diabetic Living and Prevention which are published 
bimonthly; and Bike, Bride To Be and Your Carden, which are published cfuarterly. Offer valid for Australian delivery only. Subscriptions may not include promotional items packed with the magazine. This offer cannot be used in 
conjunction with any other offer and ends 30/10/15. Pacific Magazines Pty Ltd is collecting your personal information for the purpose of processing your order. As a subsidiary of Seven West Media Limited, Pacific will handle your personal 
information in accordance with Seven's Privacy Policy, which is available on subscribetoday.com.au/privacy-policy. By providing your personal information, you agree to the terms of the Policy. Without limiting the foregoing. Pacific may 
disclose your personal information to its related entities and service providers for research and profiling purposes as well as processing your order. Pacific may also use your personal information for the purpose 
of Pacific and its related entities sending you information regarding programs, products and services available through them and/or through their business partners, and to Pacific from time to time sharing your ‘Sub^ H be- , 
personal information with carefully selected business partners for the purpose of them sending you such information directly. We will always provide you with the ability to opt out of those communications. 













MAKE IT YOUR BEST MONTH EVER WITH BETTER HOMES AND GARDENS 


MONDAY 

TUESDAY WEDNESDAY THURSDAY 

FRIDAY 

SATURDAY 

SUNDAY 


Exclusive Coeliac Screening Program 

EUMUNDI 


TROPFEST 



Amcal offers an exclusive Coeliac Screening NIGHT 

Program, using a non-invasive finger prick test that MARKETS 
takes approximately 10 minutes. This will determine Sunshine Coast 
whether you require further testing. Speak to your (QLD) 4 Dec. 
Amcal pharmacist or GP today for details. Free entry. 



7 


Relax when entertaining at home 
this Christmas thanks to Godfrey Hirst 
eco+ carpet that c eans with just cold 
water. Visit ecopluscarpet.com.au 


DON’T MISS! 
OUR SPECIAL 
COUNTDOWN 
TO CHRISTMAS 
EPISODES 
Better Homes 
and Gardens TV 
Channel 7, 7pm. 
14 - 18 Dec. 




CAROLS IN 
THE DOMAIN 

The Domain, 
Royal Botanic 
Gardens (NSW) 
19 Dec. 


19 



Mortein Kill and 
Protect Control Bomb 

Protect your home 3 
from all roaches, not 
lUst the ones you see. 

22 23 


PLANT 
THIS MONTH 

Pansies, basil 
and beetroot. 



VISION 
AUSTRALIA’S 
CAROLS BY 
CANDLELIGHT 
Melbourne (VIC) 
24 Dec. 


CHRISTMAS 
DAY 
25 Dec. 

j k 


24 



SYDNEY 
TO HOBART 
YACHT RACE 
Sydney (NSW) 
26 Dec. 





NEW 

YEAR’S EVE * 


30 


25 FT 26 


The new UNCLE TOBYS® 
FARMER’S PICK muesli 
bar range is made with 
premium quality oats, nuts, 
fruit and seeds. The bars 
are a tasty snack when 
you’re on the run and have 
a 4+ Health Star Rating. 


Sydney (NSW) 

6 Dec. The 

world’s largest 
free, outdoor 
short film festival. 


CAROLS BY 
CANDLELIGHT 
Adelaide (SA) 
13 Dec. 


13 


20 


WOODFORD 
FOLK FESTIVAL 
Brisbane (QLD) 
27 Dec - 1 Jan. 


27 




To advertise contact 1800 620 745 or email: sam.cunningham@pacificmags.com.au 



Fully assembled 

Portable / Lightweight 

No need for a dryer 

Powder-coated 

aluminium 


Ideal for indoors 

Small line holds 4 queen 
sheets 

Large line holds 4 king 
sheets (with 2 lines spare) 

Two year warranty 



PHONE 7 DAYS 1 800 1 1 1 81 1 

Facebook www.mrspeggs.com.au youQIIS 


BH&G020915 


HOME ESSENTIALS 





HOME ESSENTIALS 


To advertise contact 1800 620 745 or email: sam.cunningham@pacificmags.com.au 



a RAWER 

INTERNAL DRAWERS INSIDE 
YOUR EXISTING CUPBOARDS 


Getting down on your hands and 
knees to retrieve stored items 
from your kitchen cupboards and 
pantry can be a pain -literally! 



Install inaDRAWER® todays 
marvel at the difference our 



■ One visit only - custom built on site in 
our unique mobile workshop 

■ Quality AA#fi hardware/lifetime 
warranty 

■ Clean, fast and professional service 


inner drawer storage systems 


No more cluttered cupboards 


I will make to your life without the 
' expense of a major renovation. 


■ Add value to your home 

Fully installed for as little as $295 per cupboard f'ltout 


Visit us at www.inadrawer.com.au 

or call us for a quote on 1300 INA DRAWER (1300 462 372) 

Sydney and Melbourne only 



1800 811635 

KlEdieni • SotlircK^nis • Laundress « U¥iii9 rooms 




It fits inside your 
existing window 
frame 


Available 

throughout 

Australia 


Gain light space 
and transform your 
home in one easy 
step with no fuss 
or mess! 



freedom from 

chafing thighs 


Ribbed leg cuff with 
guaranteed no riding. 

J'wo leg lengths, (short showing) 
Si2esUK12-UK40. 

www.chafingthighs.co.uk 



■ Sheds ■ Cubbies 

■ Cabins ■ Gazebos 

■ Studios 

Phone US now on 

1300 552 551 

for your FREE brochure 

CEDAR SHED 



www.cedarshed.com.au 


AUSmUJANnSimBUTOROF 

&OMEBA JUICERS 




Mdrks & blemishes gom 
l^usf m^soni^ive^. 






I 


Buvxontineyf nd ystockist.^see a y iaeo 


www.howardproductsxpm.au 










To advertise contact 1800 620 745 or email: sam.cunningham@pacificmags.com.au 


^ INTliRUJR 

^ O HS J G N ikvtu 1 Ktcrior 

At.AlJl-.M'l:' 




12 Week Diploma Course 
by Correspondence 
at H ome at Your Own Pace 


Phone for a free information kit 

1800 071 100 

www.theinteriordesignacadetny.cotn 



PERFUME 
BACK IN ROSES 

A new benchfuaric in notse^i and bred in AustraLia. ‘'Btinriabeila 
Jevvel" has it ail: salmon/aprirat colour, very suong perfume, 
rapid repeat flowering and no blackspot observed for more than 
3 season^L Brindabdla Btackspor Busteos come tn Scolouis. 
strong perfume txsmpact busiiy grov^th and lopwe Australia's heat. 
Perfect for gadens and pots, rh^ are truly roses you can live \vith- 


www.brindabella-gardens.com.au 



Heritage Fencings & Gates 

Irncin^ tn 2 hei^lUM wiUi niude to 
order (fittings supplied I . 

Garden Borders 

(1 heaglus i^vathiblc J 
El enlace Wi>ven Wire 
I detects game ns Ix^auii fully 
fn>m your ■i>est friends"* 
instil El 


FH m)W86 i m 

CALL FOR FREE BROCHURE OR FURTHER INFORMATION 
CALL 1 DAYS A WEEK 
Email: johnnola @w(wenwire. com.au 



Nursing Home Labels 

* 'r TTor^ ciotrmg 'ooeit 

* Vi j'J- : * V. . C-' 

' wcfihe?s 


' Q« E::ir O^'rVr Or. > ^ 

*Fosf De^verv 

^FRtE Ajjtr- n p r 


" Fit 10 VeiTw 

’ Pr : : r ;i^ ' 

lob ol Kingdom*co m*a u 
nscAU 
liOO 264 S49 
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Up to S Different Fruits from OHE r/Tff / 

iisi ilS S aiiaiii l iiig^^ I 

Saving, Lon gar Picking, Croitnd or Pots, All Clintaten ^ 

Multi Grafted - 3 Tree Types 

fstone Fruits> Citrus Fruits^lMulti ApoleslM ^ 


Mail Order 
ALL YEAR 




i 

Available at 

Runnings 

wcirehouse 

bunnings.com.ou 


Leave every 
stone unturned 


The search is over. With the 
Cirtex SiorePave® system you can 
ensure every stone stays where 
it should - it’s the easiest, most 
stylish method of keeping your 
paths, patios and driveways 
looking beautiful year 
after year. 



)ME ESSENTIALS 












& ME 

MADE FOR EACH OTHER 


Dress S38 

Hit 920 


Margot 

Mother and soon-to-be bride. Marrying the love of her life in her 56th year. For Margot life's just beginning. 
To celebrate Margot and other Miflers* customers, m\s\\. seeingmeproject.com 
This project marks the beginning of our long-term commitment to bring visibility to 40+ women. 


millers, com.au 



MILLERS ADVERTISING FEATURE 


SHOPPING LIST 


“In nny previous (corporate) 
life, I mainly wore black trouser 
suits. Now I wear colour, 
flowing things and dresses.” 


Style means: In my previous (corporate) 
life, I mainly wore black trouser suits. Now I 
wear colour, flowing things and dresses... 

- Karen, Sydney 



Crop 

Bengslirw 

Pfflil, 

WS 


Hankb^' 

Hein 

Notch 

Neck 


Kaltan, 

$3S 


FINISHING TOUCHES 

w 


Nosmi 

Overside 

Sis 





KAREN, 58, SYDNEY 

For Karen, walking away from 
the corporate world gave her 
a new lease on life. She now 
spends her days mentoring and 
encouragtng other women to 
follow and fulfil their dreams 
through her books and 
motivational programs, and is 
living life to the fullest Karen 
Is happiest when she can share 
her story with other women, 
and inspires other women to 
begin the journey to become 
their own best Friend. She says. 

I love that l can assist women 
to fulfill all their dreams and 
desires, which leads to being 
balanced in all areas of their life." 





Stats sourced from Millers 40+ Woman Study of 4298 Australian & New Zealand women. 


HILLERS ADVERTISING FEATURE 


I’m proud of... 
the woman I’ve become. * 

- Helen, Sydney 


SHOPPING LIST 


‘Tve always loved fashion. 
My style has changed 
with my age, but my 
passion has never faded.” 



HELEN, 63, SYDNEY 

■^1 think fashion has always bean 
in my blood/' says Helea a former 
fashion teacher from Sydney. "I live 
a very full and busy life so havrng 
clothes that can suit different 
needs is really important for me. " 
On her 60th birthday Helen learnt 
to surf while holidaying in Hawaii 
was a great adventure." she 
says, 1'm a little bit afraid of the 
sea but \ had my friends around 
me cheering me on. I felt Nke 
we all did it together!" Another 
new eKperience for Helen is to 
be involved with the Seeing Me 
Project. "I love everything about tt. 
It shows that women over 40 
are interesting and we are all 
important for different reasons," 




SHOPPING LIST 


Let’s Celebrate 


“My style has always been 
modern; I try to wear 
clothing that is flattering.” 




'V 

Fabric 

Pwidanl 

Ntackiaca, 

$1S 


- Le-Ellen, Cairns 


Introducing the ^Seeing Me Project’ 

The Seeing Me Project’ is a celebration of the Mitlers woirian. It marks 
the beginning of our long-ternn commitment to bring visibility to all the 
anoazing 40+ women, 3t is a digital community hub that will evolve over 
time. It currently features a casting call section where you can apply to 
be a Millers mode!, research into hot topics, interviews, behind-the-scenes 
footage and photo shoots, and our inspirational Amazing You' video. 

For more visit seelngmepfoiect.com millers.com.au 


It’s time for everyday women to step 
Into the spotlight and be heard 


LE-ELLEN, 55, CAIRNS 

A serious horse riding accident 
in her 30s wasn't going to hold 
Le-Ellen back from learning to ride 
a motorcycla "I was so pleased 
with myself the day I got my 
motorbike licence'^ beams Le-Ellen. 
With an active lifestyle^ this mum 
and grandmother from Cairns 
opts for clothing that makes her 
feel comfortable, "I dress to suit 
lifestyle, climate and activity," she 
says. Le-Elten feels lucky to be 
a part of the Seeing He Project 
admitting 'J have been up in the 
clouds since that first phone 
call. I've had a wonderful time! ' 

Her message to other women is. 
"Follow your instincts: be as kind 
to yourself as you would to others. ' 


grateful for. . . 
my life, family, home, 
friends, and work. ^ ^7 




Meet the 


Everyday Women 


SPR INP 

MAKE A SPLASH 

FASHION: with millers! 


For more visit seeingmeproject.com millers.com.au 






